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TRANSLATION 


ORDER FROM THE MINISTRY OF BREAD PRODUCTS USSR 

No. 409 


September 9> 1958 


The Ratification of Rules for Organization and 
Management of Technological Process in the 
Mills of the Ministry of Bread Products USSR 


Moskau 


In order to improve the technological process in the mills of the Ministry 
of Bread Products USSR, and to further upgrade the quality of flour and full 
utilization of grain and by enlargement of experiments in earlier knowledge and 
achievement in science, I herewith order: 

1. To abide by the rules of the organization and management of technological 
process in the mills of the Ministry of Bread Products of USSR which 
were prepared by management of flour-grit industry and combine industries 
for' food, as enterprises of the Ministry for Bread Products in USSR and 
by the All-Soviet research institute for grain. (VN11S) 

2. To put into effect the ratified rules starting December 1, 1958 in all 
mills under the Ministry of Bread Products in USSR; at the same time, 
the rules passed by Main Flour Ministry on January 12, 1952, No. 50 for 
USSR must be disregarded. 


The Minister of Bread Products of USSR 
L. Korniec 
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Introduction 



I* tka history of ths development of the flour industry in the USSt, the 

quality and quantity regulations ware aat up ky tka rulaa paaaad in 1940 wfelck 

* 

governed tka technological process aid management of tka mills for Wain flour 
Industry. 

Tkaaa rulaa atartad to fight tka discrepancies in tka work of tka industry , 
regulated tka productiveness of milling enterprise, promoted establishment of 
technological discipline, to kattar tha qualification of workers, tkalr cultural- 

technical atature, became the power for leveling of the work in industry. Improve- 

♦ 

nent in mechanisation and technical development on a larger scale and in a 
shorter time in tka post-war period was possible using technological advancement 
to establish dividad work methods which were widely introduced into tha industry. 

A technological process scheme was worked out to build a two-step method for 
sortie •* grits *** donate which wore built am throe technological limes. 

Tka workers of different schools developed tka manufacturing method for 
upper discharge in kawer mills. This method was adapted in many other branches 
of industry. Similar questions ware solved by different mills. 

Taking into consideration tha a b o ve m en tioned changes and knowing tha laws 

t 

from 1*52, it was necessary to review those laws and Include some of the finer 
points, refloating more recent knowledge and theory in the field of flour making. 

To fulfill those now requirements and now laws, different groups of people from 
minletrles and from universities in this field were Involved. Mew laws were 
Itxflj discussed in different groups as in combined factories and in universities. 


Tha following lines were considered! 

The narrowing of qua lit/ borders for X and II groups of wheat. 

which is above §01, and for II /quality which is 40-401. 


ViTR ECUS 

For I, quality 
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— Ian pnaUlH about the oeld conditioning of wheat, which ii mere suitable for 
the above-mentioned groups and for the first tlsM is given raoo— sndstioas for 


hot conditioning. 

Tka amuato^^^k^^t^ts^pc 

/t 

— Technical akaractaristics 
quality kard and soft wheat for floor Which is used in macaroni. 

«- igala roviaad tka principle a of aorta tie* end methods of work in different 

parka of tka pcoaoaa with our scientific approaak **d now technological aathoda. 
.. Taken la eons ldarat ion tka aelaatlfie rasalta la tka fiolda of grinding, 
alftlaf **d upgrading. 

— Qkaagaa have boon aado la tka dlfforoat oa Isolations of pro duet ion. 

>• Recommended new control of technological process which is per formed by tka 


ra oibla t o produce are reakecked. 

have boon worked out for .dlfforoat mixtures of bettor 


mill staff* 

Tka rules also refloated change of structure of management of the mill, 
it the aad of tka book are given onaaplcs for grinding of rye and wheat* These 
■c tones should be ooasldered as basis for tecbaologiaal process but loeal ooadl- 
tloaa skoald bo taken Into cone ldarat Ion. 

Maw rules do not give aay rooon a aada tloas for wills which are workiag on 
par lint It oyatoas. It will be necessary to have tins to fora new rules la this 
field baaed on experience. The rules for production norms in this field should 
be reokeokod to aake than clear and to use than properly, to use specific findings 
to i^reve tka alll products and, at the aaaa tine, to be on tka lookout for 
iaawvahero and a p prentices, thereby departing from old Kusslan milling aathoda* 

Tka now technology required looking over the 'aathoda of organisation and 
tka structure of tka teclmo logical pcoaoaa In detail to solve now questions about 
grain — how fen obtain the correct oeapouadlmg of milling alxtures, wore careful 
preparation of grain for milling, using different levels of moisture and removal 
• f moisture, using new methods of formation to aake better quality of grits, and 
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oilliog Itself. That organiBatioa had temporary laws on how to fulfill 
technological process aad os tko ehange to no® laws la 1952 » 

New rules improved production aad also efficiency of ctll producto and 
milling staff, aad provided new methods of scientific roocarcb for the flour 
industry. 

flic rules of this organisation and the fulfillment of this technological 
process should pervo as a foundation for improvement of the quality of floor and 
qIoo to increase utilisation of grain and futuro oagnitudo in this field. T© 
rcalico these aims, all of forte of milling industry employees should fee used and 
guided. 



I 



Approved For Release 2009/06/1 1 : CIA-RDP80T00246A00980031 0002-8 




Approved For Release 2009/06/11 : CIA-RDP80T00246A00980031 0002-8 


- 5 > 




Dm end result of hotter util ipst lorn of grain to attni* tha norm tsx higher 
flour and farina quality. 

2* tnd*T fmaant rules, anglnaora and technical personnel, workers and elerka 
in the nllla «uat Inaura tha attalaouant of norms or better lc. production, 
aa in quality, to produce tka planned H-hour requirements and utilization 
of anargy, continuously trying to improve present requirements to achieve 
tka kaat in taakao logical process* 

. 3* lules parte ipad >nly to mills which work on rye and wheat, and mills, pro** 
due lag the rest of crops must follow special orders of tha Ministry, and 
ministries of tka different republics* 

4* In these rules, tka fallowing basic principles must be observed! 

a* To pleas tka received grain in tka proper place according to quality. 

e 

b. Katlenal and even use of 'different quality grain according to tha 

; female. 

e* To set up the technological prases s according to tha formula, which 
oonaldare rational use of grain and using' in different order to obtain 
different grades of flour by preset assortment. 
dL. Tka proper use of maeklaea according to the work plan and ky process 
•tape, keeping in mlmdthe specific technological grain qualities in 
the presses. 

, • 

a. Tka full and systematic preparation of the process end rhythmic use of 

mill, according to individual lines and maintaining hourly production 

• ' • j 

timing. 

t 

• " . i 

• i 

■< . . i 
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♦ 4 x - 

«• 1 

t, ligh quality packing and narking axactly according to the grades of 
product. 

' /V • 

8« bifid Military rulgi nust ba observed in accordance with existing rule# 
• k.- finely and exact account of grain received to ba uaad In .prediction, 
account of production and also of the tail aad. 

1* Technological control of tba teehdjf logical process and tba raralta of 
production and quality* 

i 

J* iboek of praoant equipment aad ita repairs . 

b. liraaa—e, according to tba hours, Of spars parts and cthar supplies. 

3* Xbnaa rules to bo known to adataiotmlvo and anglaearlug staff, eaployees 
indirectly taking part in this proaaaa, anployeas of tba storage Industry,. 

• i • 

pnrsonnsl of ins paction dapartnant and also for «sapl<ty#es of count la a and 
republic organisations which are Involved in the flour industry. 

I. Vat 
a. 


•■•cutian of these rulaa la tba stills, tbaaa people are rasponslblat 
loa d a t tba t a dh ad l a gl asy-bopowt— production and quality control 


poraona* in oacb dapartnant* 

b* bio aa t a r an d baad angln aa r , probation, and quality control paraonndl 
and in pnsnl in tba wbola factory, 
a* Ana iatnatTMginaara and naalstnnta to tba )wad of 'tba taebaa logical 
d apa r tn ant ta supervise la each shift. ' 

4* Vkcksra af that dapartnant each res pons lb la in ita section. 

K w a tt or of transportation* alavnaor oad storage depart Mat, abUf of 
tba ^lonatar, chief af tba storags roon and tbslr shift co^workars, 

pa ra s — who da prassining work, tba scale aaa and also tba rest of the 

« 

staff*. 

a * 

* 
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f • IlmUr of tbs technological dtpareaiat, chief of chemical labora- 
tories, senior laboratory’ personnel and laboratory persaouel, parsons 

i * * 

etw* esa tr ol the amsut aad storage of grata, prepare the mixtures 

*•*••• ( * * • ' • 

asoardiagto formula, pr epare for as teal grinding, the clerk who pre- 
pares the accounts for norms and prodace, and oho sorts and directs 

' t*r* ■ h’ Murage. 

XI. Standards and Quality of 1 rod act ion in Mills 

ssAJsul issfessi 

• ' ♦ 

7* The mills of the Ministry for Broad f redacts prodace only according to 

approved standards. 

S. From wheat are produced ths following products i 

a. Broad baking flours — (1) farina, (2) highest grads, (3) first grads, . 
(4) asce n d grads, and (5) brae. 

h. Madaroni flour — (1) highest Quality (grits), <2) first grads (half 
grits), (3) second grade (fleer U used for broad baking), 
a* Farina - 

9* from rye io freduesd sifted and pearled flour, flour with bran, flour with 
been rye -wheat, and flour with braa wheat-rye. 

19* FundoOod during ths. proses s of uhoat and rys In all Is are t fesd flour - 
sheet end rye, bren of uhaat, been of rye, test runs which axs ussd for 
deed, end uafcoahla portion. 

11* All Qualities of above — at l oend groups are sat by OOST and are appended 
in addition Be. 1. 

12. fin foal it lea of food products a ad uanoablo portion ars detemlaad by 
■JgdUftMy nf MSB. 

11* It uni ana' varieties of different goal it las aonnrdiag to orders of Ministry, 
temporary sera* are sot for oaoeutinn. 
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III. Tlaid s and Mo of Production 

14. XI* production is tha ■ill* auit ka conducted according to tha plenalog 

m 4 itMlirii. Tba attains*** of norma for* floor U » »»•*• * 5 '**** tt * 1,l ~ 
msttt «f wm for klgbar gni* (lwr Is fttfeiiilkl* by outstripping mw|t 

SSfe* fro* 4tt 

13 # fit working wltk vkMt flour, tlu ittndttii paeduti it fnbietlM **• 
ilm In Tnbln 1. 

H. for working with rys flour, tks standards* end produce in production art 
•Imb in Table 2 . 

. • 

17. Tbs aim for production basis for wbaat and rya flours ar* -based on tbs 

dwltowtmg quality! Mo is tors » 14.51, asb in elaan grain (without vaad 
mfi| 1.971, coats in log vaad' saads - IX < including mineral dust 0.21), 
lin jLw 0,11 *(bittat -sort or lint <M>5X>, Otbar grain IX; tbs specific 
‘ 0 g Vast kind of wheat by milling - .750 ^/l* Increase or reduction 
in production depends on lead off of basic quality illustrated in Table 3. 

18. ’ Tba obligated are called manufactured flours hr% ~- *' •**■**' 

* • t * 

sad less In nssbinsry are far erisntation. 
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XT* lull for th« trgaalxatlaa and 

Hemaseai ?,* Jttrw 

If. Ski UitMUflal ftMtu la mty mill aufct ha oxganiaed ul fat la 
affaett 

' 0 * 

a. Baltakla atdlaaaca fax the particular work la tka alll. 

k« tufiaaf aakaaa garpmparlag aka grain k af ax a grinding aad aataal 
•ill lag* 

a* By nalatalalaj pxopax work la amry ayataa, aat up ky avary alll oorcua- 
f poadlj* vltk tka xulaa aad quality of gxala to ka alllad. 

20. Tka' alll lag, kcnr ay ary alll akdvld operate, la aat up by Hl&latry, kaad 
■nagaaaat aad awigaawt at kraad praducta far ualtad rapukllca. 

21* Tka aekaan fat technological proeaaa auat indicate! 

a* Quality aad capacity of grkln a to rad In a lava tore or vaxabauaaa fox 
tka alii. 

k* Quantity aultakia fax floor aad dlatxikutlon of it for ovary ayataa* 
a* kiniiwii far fulfilling tka aoltakla taakao logical proeaaa or. atkar- 
vlaa directing tka latanaadUta p ro d u cts ta otker ayataa. 
d. Tka quantity and distribution of aagaat ywatootlon, aat up kafora gxala 
alaanlng aaaklaory and la grinding da p a rf aa t and fax control at ready 

* • 

a* Ta axxaa^a flour atraana xaceived fm dlffaraat ayataa for control or 
fax fanaalatlag of dlffaraat gradaa la production, 
f. Tka fonatlty far aspirator and tka passage ova r screens aultakia far 
all aaplxatax lines • 

12. Tkmtagk tka aakaaaa, instructs tka naaauraiaaata and technical characteristics 
of narking anehiaaxy and vitk lllnatratlona shews tka roil grinding llaa aad 
dlrialan far dlffaraat ayatana. 

• ' * * 

a 
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2). fka Mkm mut be dttn up la graphical way, ikwloi the plicti for 

omeklaaxy u4 location, ul aare describing tka roU in the 

tort— log tool precast. 

24. By wiUi| Mt tk mIm, the following tkU|i ausfc he u*«d as a guldsi 

a. n* technical Mmi la wkt t® uklm the technological upMUtlou 
Ml tka use of aaergy or actual coming up ta expected results at to 

tktts 

( 

k. Tka taakalaal aatas of b s a ps sad echaas amd regime af work in tack iy»t«s 
mod akaractarlstic wqrk af machines la details, as praserlkad by rules, 
a* By rules prasatlbad lmstallatiaa of *a gusts la *111* tad grits eater- 

prices (Appendix 2). 

* 

23. fka oekaae far taekaa log leal process skoullft ke worked wt ky miller and head 
saglaeer vltk parflclpatloa of dirap tar af technological control. 

2d. fka warkad amt eckaaa far tka eeterprlee la submitted to tka iedustrial 

taakalaal adviser. Zksa tka marked out sekaaa wltk change* Is returned back 
far ap pmwrel. 

27* Ba mass the mill Is eat up far now grladiag amd aawefulpmaat Installed wltk 
.#magee la p m ar l ama ly eatakllakad taeham lag leal process, tka aahesm meat ba 
wekkad ever. 

Sekaaa hnfaoa kalag ImtTSdsaei amd pot 1m affect must ke approved! 

a. far as aorta I rye amd m ksat milling — ky bead aaaaga m ma t, by malm 

aamagsmamt amd dlvialema af daor eed grit amd asm bleed ml 11 lag offlec 

af aaahfapmhlle'a argamlsatlam far broad pr o d ie ts. 

k. for hath allllng pro c edures of grladiag far S51 wkeat and 171 rye by 

state ameagamaet af breed p r o die t* . 

. . • 
SB. St la ago lock tka rulaa ta make ek ao g si la tka aekama of techno Log leal 
. ’ • * 
yogaSaa, witkaut autkarlaatftam. 
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30. It 1 * «|tUat th* rui** to «xcluda from work soon port* of *py rov«d »«h*a*. 

31. ffc* suitability, le :rd*r to ut 111 *o th* groin In b*ttor way ft falfillanat 
mmd 0 rmr-fulflllm*nt of norm*, th* quality of product and to t*?rcv* 24-hour 
MB O* pl*aa*d, could bo 1*4 by hood ang toast »tklq| *pow c ha -.gad Lr approval 
OdfeMO, without disturbing tho hoalc • chaos.. 

SI. Ivory change, atatad In approved *ohw, *bKg*t<»Ttlv * .»i be taco r dad In 

diary, about th* charge of tocfcaologioai proc«*»,and aV.cb u kept by hood 
nUlor. 

JS* ni' gppMwod Mh«H oad choag** nuat ho known by th* •nglnaar of tochnlcal 
PU*KmI> of toohaologlonl prooooo, th* vtrkara, oanagnoat of toohaolcgUal 
pBMii lit th* aill, and aoployaos * £ tochnlcal -c hoot col control. Th* *ch*n* 
with chu|«i 1* displayed in tho nlll and labor* tor v 

34 . in ordor to luhatantlato th* corroct proetdar* of ca«hro log leal proc*** and 
oontlnuJi* work of tho nill , th* mill 1 * planning wrraot f'.roul* for (rain 
u»«d. 

a 

13. Th* fornuln for *r*in to b* ground 1* worked oit for #**ry tea-day alii run, 
•tewing th* quality of groin In th* will. 

14. Thi'ftnptU for grinding 1 * workod out hy tho hood alllor aod by tho dlroctor 

of toohao Logical control ot tho nlll, with tho of ehlof of th* 

■Intel 01 ft grain tui hpn oad la tar oppxorad hy th* chiaf oaglnoar of tho 



si. ^b <hi — i th* i q b m u , Ota 

fp tho goo in 1ft tho Bill of tho OOBO typo and *«ai-typo with 

' nitaoovadfcng foality (/mUtatm, ten* Mpd* ond goola 4aporiUoo» ooh, j 

' . ’ t 

tonality oad foollty of glwton) • j 

h* To mix tho 0*w grain with tho old fro* tho prreioua year for two Math* I 

. • • . . • * i 

if thoy oto lo nlll w oroh ow pod ■ 

♦ ’ . • I 

• • 

. te 
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0 , To dcttnlu and ilvUi tto grain 1 a aorta In. group* for oilllng according 
to tto analyses *ad* 1 b tto Laboratory, or wbara there or* departmental 
•111*, than ae cording to tto experimental will runs . 

39. To execute tto formal* correctly, it auot 4* follow*;! by tho and 

Mnkm of groin atarage end mill oorkor* by prop* ring chc groin for grinding. 

39, tookiftg tto Mgpnltiai Of tto formula, tto akief of tb* department of techao- 
etondoal -nostro 1 of tto mill'flxnt of *11 calculate* the amount* to bo pro- 
doood and nVolti to tto toad mil lor, wko in torn Uform* tha shift fo roams. 
Ml tha worker-* of teoktologlcal p o ooo aa to that division. 

40. fto orroagdmoot for groin to to ground laaofc mill la itt up by tto toad 
■11 lor acoording to quality. 

f 

41*. 9f totting op tto regime for wor k , tto toad tilUr is hound tr ul«*ut* 
according to tto rule* and clrcuma taaaaa act up for proper process. 

42. Thr otdoro gluon by tto toad glilldff Cot regime of teebao logical p r oo f * mmat 
to aalntalnad by tka shift* engineer, aaoiatant nil Ur and tto warkara of 

house and in ground product* dir la loo. 

43. tto utilisation of groin out to- illustrated aa quality of product ion, tto 

— gftoi Cor tnoton loglnal pveesst, and proof* from Utotntory Mr aiUatU 

Mpgmt, Ur nooUtont* tod wortota •( groin o loaning and ground pimdu o f 

. u • 



?, ’ fto BocoiuUg* iiatri toti o n , • to rug* and froparation of 



44* fto quality of recoined gnsfm —t MWia p n i vltk condition* aat up In 
nppnndod Table 3. By reeelwing tto groin wltk off -quality*, vltk eka par- 
rf Miniatry of Broad Pro duet* nil, It nut to imaodiately uo r tof 



H *' ' . . • . 

*• r ‘ 
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Tfco cpaiUy of 8 sain delivered t© the qIU cuot bo ©boorvod by dalivararo. 

Do Blotri b utlea and Storage ©f grai n 

Tbo diotribution avA otorogo ©f groin in c leva tor a and warohouooo by the alllb 
co 8£ correspond ao followos • 

Qo to koop tho quantity and improve the quality of roeoived groin before 
<3 directing them to tho ailio 

b« Separate hooping ©f groin according to their toch-rologieol nature and 

established quality in order t© compound the eorroet ferula £©r grinding 
ia the ailio 

She direction of groia to the Dill cuot bo dono according to tho eotabliohed 
procod jro 0 _ 

She procedure for coving the groin io -corked out by the techno -chemical 
control of the all l, with the participation of tho chief of tho elevator and 

tho head miller „ by ouporvioion of the head oaglnoor „ and approved by tho 

diroetoro 

La the ailio conducting grinding of oortod ©r graded fiouro, the plan for 
dio tribat ion cuot include ooporoto.otoragoii 

a. t^a grain grovn in difforont dlotricto ° by the • typeo a 9 aotabliohod by 
govorcEnont opecificasioao for wheat and rye* She ooft wheat typoa 1 21 

SIS,, 2V and V, cuot bo divided into throe groupa for otorago according to 
the gleoo controls 
“** vitjrcouonooo abovo 60L 
=■« viercouoaaoo from 40 to 60S 
vitrcoeoncoo leoo then 4QL 

Dy rccoiving wheat of lower then 2SS vitreoapnoao, it io recommended that, 
it bo o to rod separately. The wheat io placed in groups according to the 
deliverer^ dorunanto, but if there aro no decent o, then according e© r .ko 

anaiyoia. The hard wheat (II type) zmot be stored separately free soft wheat 
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bo Sto grata QOCOtfdtag 63- 6b.O COiOturaQ 60 Mi% 0 SSOO HAS EO'HSoSS, feC3 ISoS 
. bo H9o@ 2>9 Gad higbotf 6bas 173o 

Dorasbo’ta 6bo diofesiebo vjboy o grata dolivorad to febo olli io coins ab£- • 

mu (cotatara higher thar, 11%) s -it, io raraxaradod that is bo otarcd 

* . 

coparatcHvo ,uitb caiotoso diCJroracjo o£ 23> 0 
Co Sho grata wtosh difigoraxt votaro eoighhq (eatu.ra)8 higher that* 7S@ Vi 
(fchoatj) God h&ghot? Abac ?CD h/H (sya) 0 fesn 7S0 to .690 ftA (cheat),, 

£©33 730- bo 6S© ft/H (rjyo) , He obi? that 09® fc/i (tfhsas) » Hera*’ thae'GS® VI 
(xyo ) 0 • • ' 

do She grata oitb diMatcaS gHutox s.S’aoio&o^syo to 233., taa. 2€ so 253 a?d*’ 
higher thou 2S3o . . 

S®o So She niHHOj, pradaoicg eho £H©a? ta t feo6h gcrodoo, Cbo preecdara ozot bo. vmfcci 
cdb 2oi? ooperato grata otorago aoeordtag boo 

Qo digtaraat coiotaro (oaxe ad 53o 0 A9)o _ 

b 0 xbcabj, t?A6h eoraiotcray ofi gluten ' to 203 and higher tfeaa 2C3« 

5jLo 5to grata utah HowOi?. quality p as# it io 00 b up by Maiobry o€ Broad Pradxeto, 

^ ♦ 

♦ • • 

. cxot bo erased oaparatoHy 0 

S2o Sfco boHcoratcxdaEd grata roeoivcd Id the oil! frcxi n, ho daitvararo rao? bo 
0 booed oaparataly oxd grassed ooparatelyo • ' 

p n 3ho flrataJfo&oaraAl^^ ? ta J| mta .Ctaap lx\ _Bq ragtag xt 

5Do 5be grata . 60 bo feraaoforsod 6® the grata s,-loa^ta 3 draarheont oi the adll £rax. 
«3psbraoo9 God alovararo cao6 eerreopexd 6© fcho folic® tog ataxdardo oi qualihys 
Go Eelotaso =“ Soz graded gstadtag dopexdteg upra ytarasraGraioo <--> to 3L3oS3 An 

• 1 

Sboso oases •©bora mobtag-io rood axd to HA„S3 ohc"? tba grata io rat waohods 
§08 both grtadtago the raoolto niofc bo tbo oa-ea ta e^da.? Co obtain. Slsvso 
u&teh oeoxdasd coiotc.ra 0 


Approved For Release 2009/06/1 1 : CIA-RDP80T00246A00980031 0002-8 


Approved For Release 2009/06/11 : CIA-RDP80T00246A00980031 0002-8 

♦ 

• ‘ - 17 -• 

k, The vesd seed admixture <'=> sat note than. 2% , in that anjumt pernicious 1 3 3 > 

. • 

In tk« laratt of pernicious admixture separately cc.wpaunded, ergot and 
Spores should not, exceed 0.05X. The grain certai-i-g erg^f , dirt and ebsef 
oal impurities scust ba scat to the mill la tb* sacks and pass through tb« 

washing machines. 

c. Other grain - not »>re than 5% in wheat and 4% ic. rye (including sprouted 
grain net more than 3%). 

d. The quantity and quality of gluten in the wheal, rjst mftat the specif 1: at i , ?.s 
in order to produce standard flouts „ 

» 

a. The grain must be at good quality, l.a. with no foreign materials s no 
off -odors- no s*' rsned grain or .other cirtdntrati:-:*: i 
54* The grain, before grinding in the sill, west be cleared Iv 3»;s,ratcis u The 
aspiration in these sef Arat*.os9- must w >rh with utmost. ef£u:tioines» 0 

55. In order to utilise prcperly the techio log ital .process tor grinding. the dried 
grain after drying must be kept €t»r five Tv-hour j>e~iuis it, order to obtain 

t 

equalised moiature content. 

56, .For drying of the grain, special instructions wust bs followed (Instruction 
for wheat drying regimes , published 1952). The drying aha f atccaplish lpver- 
ing Of moisture wlthrut lo wiring the quality ;of gluter , scorching the grain 

or adopting the smell of smoke. 

57 • The grain ie transferred from storage in groups, by the prescribed formula. 

58. Wham mill grain storage is sufficient, then special storage capacity should 

he eat up for 50 - 24-h ran .runs, 

59. In sd.Ha which are oat equipped to prepare phe mixture .for grin ling ... it dust 
he dame in the grair. cleaning department. 

60. The herd wheat' is added to the soft wheat Ip the cleaning department after 
the herd wheat has been conditioned separately. 

Approved For Release 2009/06/1 1 : CIA-RDP80T00246A00980031 0002-8 




Approved For Release 2009/06/11 : CIA-RDP80T00246A00980031 0002-8 

i 

' «* 18 - . 

61. An dollvary of grate t.i ths mill fa* « binding is worked a»*fc by tbs tachno-. 

• . .* 

chanlcal difUCv’t' vtfcb" pOTtit-tpation ~f th% boad Till*.", tbs chlaf of alevator^ 

and lysrdvti by head e^giunof mf tb* mlllo 

♦ YIo P’spsirstion in Grain C loaning D* par inant 

of Crain for Qrlndiaa 

A. P Mlndtlon *od Uw of (|s EtgLMA 

62, TVs Yraparatloft of stain, for grind lag lu I^dla dooming dapartaant nust sorrsspaud 
with tha following rogulation a* 

** TVs r shot lag of inpurltlas, huakUg and washing in nachloas to tha raquirad 
'HMiKi of quality for grinding, and trams far for proaassing (on first 

' ’•* a ■ • * 

* . * . * ' . * 

- -*• tlMthq syatan). 

V. TV# aonditioming for gradad grinding of whaat and rye for battar utilisa- 
tion of technological procast. 

Co^oundlng tha groups of .grain of diffaramt technological charactarl sties 
and broad baking qualities cOCrsspeudiag to tha astabliskad procedurea. 

M. TVs grain, transferred for griadiag (first cleaning systan) must correspond 
'iftth tha following standards of quality! 

i 

a. Hols tarn, (depending on tacVsa logical pxoportfas of grain) i 

* -l * . 

In gra dad grinding of wheat, fwn 14 to 16.5%. 

In grwted grinding of rya, fron IS. 5 to 15%. 

• Jr. grading tf b >r.h wheat and rya., neieturo rr bo a^sllrso i- ordor tr- 

obtain standard flour. • 

b, for wood sOad Impurities, thora saist not bo nora than 0.4% — In that anount 
0.1% snatard, atc.j pamicioua pranln (argot, water pepper, ate.) not nora 
than. 0.05% — In that anount not nora than 0.04% vatat psppar. Thara oust 
not ba promts of heliotrope, trinedasna lncanun and minerals. 
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Name of ' 

Machine 

Separator 

Aspirator* 

Cock l* separator 


Table 5 

Tsekalcal Nor— for Orain Cleaning ‘Dapartaant 


Technical Characteristics of 
Machine and the. Noras ‘ 


Oat a spare ter 


Busking 
with 

cylinder 


Husking 
with *M*1 cylinder 


Brush 
Wash lag 


Condit i on er 


Koaarki 1) Fa* 
tko 

2) Por 


1.4 t/24 hr*, on 1 a*, width of screen. 

1.3 t/24 hour* .on 1 cm, length of feed in valve. 

plow tur ning. c ylinder : dlasMtsr of cylinder 600 ms, length 
2240 On, productivity 21 t/24 hr* . . j 

Fast rot a tine c ylinder ; Diameter 600 an, length 2000 am, productivity { 
without aoving part 72 t/24 hr*., with advlng part 96 t/24 hrs.' i 

Pise : Disc dlaaatar 630 an, nuabar of discs, 27 i productivity { 

90 t/24 hrs., with work of control discs 80 t/24 krs. j 


Slow rotating cylinder type: diameter 600 ns, length 2240 an, 
productivity 17 t/24 hre. 

Vaet rotating cylinder: dieaeter 600 mi, length 2000 an, without 
aoving part. 50 t/.24 hre., with aoving part 67 t/24 hrs. 

Died dlaaatar ef discs 630 aa, auabar of discs 27, productivity 
85 t/04 hrs. 

•On 1 s^ of working surface of cylinder 28 t/24 hra. for wheat 
and 24 t/24 hre . rye . 


Cylinder dlaaoter 475 aa, length 1295 an, productivity 140 t/24 
hrs; cylinder diaaeter 584 am, length 1260 an, productivity 280 t/ 

24 hr** 

.0a 1 ca* of work lag surface 18 t/24 hra. 

• 

Horlsontalt Drum dlaaatar 1050 ns, length 200*0 an, produc- 
tivity 158 t/24 krs. 

Th* awl tipi* purpose vertical with tempering coluan dleaater 
900 an, height 1960 an, produdtlvlty 150 t/24 hra. 

* 

280 5/24 hr*. 

. Xa capillary font - productivity to 250 t/24 hrs, with spraying 
150 t/24 hr*. 

Type KK-4 productivity 100 t/24 hrs. . 

Typ* IK -60 productivity 150 t/24 hr*. 

type of anchines and construction, the instructions sccoapanylng 
him* an st b* followed. 

tlcal barriers, instructions are prescribed in Appendix Vo. 2. 
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£«> There ocasi c_;£. t.ko 4 * rye a-d ba.-iey ir rvat. • « : 2 r.st , • 

41- of barley in rye. 

64. for sotting up the scheme fox groin to bo prepared fp? grinding, the stops 

iboim in Tobies 4 ard 5 for machines and standards of operatise wist bo f -llovcc 
63. Xn the mills ccnduiting the grinding of flour cf sa-.y grades » the groups if . 

. groin must bo prepared sopors to ly according to the tfctewlogical consistoocy. 

Xt is recommended that the conditioning of hard and soft wheats bs conducted 
separately, according to Tables So. 6 and 7, and only after conditioning can 
they bo mixed jsad kept in. bins* 

66. The tailings obtained in grain cleaning oast. be divided into the following 

groups* 

I 

a. Unusable - to b» discorded. 

b. Containing other grain « obtained using triant. 

c. The tailings which in mixture could ba used for £e«do The tailings oust 

not contain more than 2-3X of normal grain which has beer, loaned; cornel 
% 

. I«h is considered full grain of wheat passing through, sieve opening 

1.7 x 20 mm and full grain of rye passing through sieve opening 1.4 x 20 m. 
»uat may mat be added to the bran. The tailings for feed and "unusable" 
(excepting the ones from aopiratioo s opera tore) , dust from filters, cyclones 
slnwot are checked separately in order to establish the loss of normal 
grains. 

I. f reparation of Grain for 9 rinding 
Cleaning and Haskins 

67. Cleaning it? separators must accomplish oaxtarum separation -of weed seeds. The 

/ 

cleaning ie effective if, by pasting through the machine, the following is 

r— wsd from the grain! 
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.. *. 65X treats reduced to less then IX. 

h. 70% prnlx reduced to 1-2%. 

61. fsr p ts p pr cleaning of grain, it is necessary to select the proper screens 
«el regulate the aspiration. The. screens ssist be pieced in the screen com- 
pertaont according to the Instructions for esch individual machine. 

6t. The eyeing gets should provide grate flow of not less .then 50% of the 

width of the screen. The screens for separating the grain west be selected 
sees r ding te the eherncterietlee ef the groin to be cleened end coarseness 
ee thet the groin mixture severed sne-hdlf to three -fourths the length of . 
the screen. less— ended Instelletien of sifting screens in sspereterst 

gnafai* JLgjs 

3a link. gystca In following System 

For wheet • 1.7 - 1.6 x 20 1*6 x 20 

Ter rye 1.4 - 1.5 x 10 1.3 * 20 

lientl lets re the first syetea of separation, it Is reeoaaended to install 
in e sifter screens with epee lags ef 2*0 - 2.5 x 20 na. The grain should 
he pee sod thremgh these screens with the help of en huger end into e cockle 
s operator. 

70. Cleaning the grain in trleara aeet neatly take out the 1 eager -sised prealxes. 
The Cleaning could be eouatod es effective if 70% ef the prealxes ere taken 
eat. 

71. For werkl^ eurfece of trleure. It le reccamesdsd to estebllek the following 

• 4 

screen openings in set end ceekle eeperetorsi 

eeckle separators — basic d Learn ter 4.25 - 530 an. 
eeokle seperetora -- control dlaeeter 3.0 • 4*0 an. 
eat superstore — basic dleaeter 8.0 - 10.0 an. 
eat separators — control dleaeter 9.0 - 11.0 on. 
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72* The surface cleaning of grain must be accomplished without unnecessary 

aoratehlng or splitting of grain and aruat acconplish eh* following: 

8urfaee Cleaning Surface Cleaning 

Machine with Machine with 

Abrasive Cylinder Steel Cylinder 


Lowering of ash In every 
system of husking or shell* 

Lag In X 0.03 - 0.05 0.02 - 0.03 

Xnernase of quantity of clean 
grain after each husking In 

X (ant nom than) .1 1 


73. In order to do the sconring (husking) of the grain proparly In abrasive and 
stool cylinder machines, it la necessary to take Into consideration the 
quality of grain (vltreousaass, no la turn) and the load on the machine: 

a. Adapt the working Surface prepared from materiel He. 20 to Ho. 26. 
h. Preset the gap between hammers to abrasive surface at 25*30 mn. 
e. Preset the rotation of hassanra — for wheat 13 to 1-5 m/sec., and rye 
15 to 18 n/sec. 

74. The work of washing machine must provide good cleaning of grain and not loss 
lowering of ash content than 0.021. 

75. Per w nohln g or moistening of grain, it Is recommended to use water with a 
ttngmwsturs of 30-50* { grain received for washing or moistening during cold • 
wontlior should he warned up te 10*15*. Traps aust Ye installed to control, 
the water after washing and to catch the grain. 

• 76. Per e e ad ltlonlng of grain for graded grinding, it la necessary to conduct 
the moistening, warm treatment, tampering and additional moistening before 
X break eye tern. Conditioning procedure for each greu? of grain should be 
ant wp separately. Depending on eve liability of equipment,, the conditioning 
should lmslada moistening, warmup, steaming, washing, and tampering. ' 

s 
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77. la setting up conditioning procedure*, the temperature uf thr grain, water 
•ad air la the buildings where tempering Is conducted should be considered* 

78. la preparation of wheat for graded grinding without special apparatus, for 
eoskdltloalng, cold conditioning as described in Table 6 should be conducted. 


First Moistening in Second Moistening in 



Average 

Moistening Apparatus 

Bias lag Apperetue 

Moisture 

! 

▼itreews- 

Or Xa Wash Machine , 

Before I System 

of Wheat 


aeaa 

Amt. of Tampering 

Moisten- * Tima 

Amt. ef 

Tempering 

Fed to- 


ef 

Moisten- 

Time 

GI reeking 

Wheat 

JQWUL- 

imp ip 1 Hge «_ 

ing la x 

' Hre. 

fYltem • 

Herd 


Determined 14-24 

0.5-0. 7 

0. 5-1.0 

15.5-16.5 

toft 

Higher 

by Difference 
of Original 



15.5-16.0 


thorn 401 

grain and 14-24 

0.5-0. 7 

0.5 

left 

40*401 

required for 

I r reeking 12-20 

0.3-0. 5 

0.3-0. 5 

14.5-15.5 

•eft 

lose 

than 401 

system 

4-12 

0.3-0.5 

0.3 

14,0-15.0 

lemerks 


• 




1* It the grain oust be mslateoed mere than 3-41, it is recommended to do 


the moistening la three stages. 

2* Wheat received for grinding with yitreouenats of lest than 401 and 
Mlatura 14-14.51 any ha moistened only before 1 break system. 

* .a 

J. The coadlt losing table should bo used for orientation purposes. To 
deteraiae definite moistening requirement, it Is recommended to- check 
' |t la lab pilot mill. 

79. la preparing wheat fer graded grinding la mills equipped with epeciel epperetua 
far eeadlt lorn lag with hot tempering, 1 Tables *6.7 sad We. 8 should he 
followed. 

80. far proparing rye for grmdod milling, cold conditioning must be conducted 

es fellows t 

a. the qpidtnre ef grain delivered to the 1 break eystem - 13.5 - 151. 
h. The les^th of time to temper before I break system - 0.3 hours. 
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Table 7 

The Illustration of got Tampering and Moistening 3# ft Wheat 


Fir at Msletaml w% la Ms is tan lag 2nd HalatanJj* la Biasing X Moisture 


Average 

SentMJLl 

il 

Assnarmtme lab 

SLUMS' 

of Ant 

Vltraonauess X of 

Tampering 

1st 

Tw»uri *t 

B.llr«r.d c. Z 

gf.wtett.; 

Mo 1st amine 

Time (bra.) 

Heist malm 

Tin, (ter. ) 

ST^kla, |gtg_ 

Above AO 

Calculated taking 
moisture content 

•-12 

0.5 

0.5-0-75 

15.5-16 

40 to 60 

before X system 
and moisture lost 

- 6-10 

0.3-0. 5 

0.3-0. 5 

14.5-15.5 

Belov 40 

in conditioner 

4-6 

0.3 

0.3 

14-15 . 


to 2-ax. 





Remarks 

For hard vheat and Wheat 

with high gluten content, the bat 

Fable 8 

tM^rlag 1. 

mot obligatory. 


liluatratlon of Tsneerature Requirements for Conditioning 


Index 

Wheat with high 
gljtten specific 
expansibility 
to 0.4 cm/min. 

Wheat with normal 
glugen spaciflc 
expansibility 

0.4-1 .0 cm/min. . 

vheat vithlov 
gluten specific 
expansibility 
above 1.0 cm/min. 

In preparing section 



55-60 

Warmup temperature of grain 

40-45 

50-55 

In drying section 

Temperature of air 

7 °-75 

75-60 

80-85 

In warm processing section 
Temperature of grain 

35-40 

40-45 

45-50 

In cooling section 

Temperature of outgoing grain 

18-20 

18-20 

20-25 


Remark! By processing grain in conditioners, the quality of gluten must be checked. The analysis is recommended 
to conduct according to" Instruct ions for Drying of Wheat by different methods" published in 1952. 
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81 • Fer graded grindings of vi«t and rye (wheat less than 14% aolsture and 
rye lees tkan 13%) , the grain nust ba ■plstened; 

t 

82. Far conditioning, the giant nust barn a definite plan for aslsteAlng and 
tampering, and a definite plan for filling and esptyiag the bins, and It 
oast be followed at all tines. 

VH« Many Grade and One grade 7 21 Ixtracti'va from Wheat 
A. Principles for Process Setup ‘ 

83. The aeny grade and single grade 72% extractions Include following steps t 
a* erpeking process 

b, Upgrading saewllna and dunst 
' e. Grinding of seaollna end dunst first quality 
. d. Grinding of seaollna and dunst second quality 
a. Grinding of end produets 
. f. Gent re 1 flour 

It Is pbssjbls to produce front first quality seaollna and dunst, flour of 
higher and blitter quality, gecoad quality scnollna and duntt produce ns Inly 
s sound grade but sons first grade flours. 

84. In setting up the grinding process, the. following oust be taken Into con- 
siderations 

, • 

a. three ends of technological lines 

— cracking process 

— polishing process, including grinding of by-products fro* polish* 

lag system. 

— grinding process. 

b. Or two end lines of technologies! process 

«=>■* e tacking ‘process. 

••• grinding process, which Include! thepollshlng end other systi 


/ — » grinding^ precask, whlcb^ln 
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Tha creation of three technological linos It possible by additional j 

geaatltatlve precasting. j 

85* la oaoot where toft wheat It ground ond hard wheat shr-.-d ti’sd, taking J 

‘ I 

inCo oonaldoratlon tbo technological oad convoying possibilities, It It j 

rsaem p a n dadt 

. ■ i 

a* to conduct separate grinding of toft and bard wheat In tbo- f list throe 

or four break systems, storing In bint with convoying device, end oloo ! 

• i 

I 

t belling end grinding In firot two or three grinding systems. 


b. grinding mixture of bard and soft wheat. 

8$. Insetting up a proreacre for many grada and single grans 721 extraction 
wheat. It la necessary to follow the standards end instructions In 

. . >npih Me. 4 and Table 9. 

. la, bi» 9 

Motwe for Setting up the Schenee for Graded Grinding of Wheat 


i 


t 

I 


i 

j 




of Systems 

Xatlo 

Batlo of 

Batlo ! 

of Sifting J 

Kind 

- Shelling 

of Long Bolls 

Sifting Surface 

Surface to 1 

of 

end 

for Grinding and 

for Grinding and 

Total Surface 

Qrladlnns 

Break Cried Inn 


Shelllnn System 

Material 7. 

Trifle with 



- 


total 78% extr. 

5-7 15-19 

1.2-1. 5 

1.0-1. 2 

10-14 

Twice with 





total 781 

5-6 10-13 

1. 1-1.3 

0.8-1. 2 

10-12 

Once with 72% 
and twice with 
70% extr. 

5-6 1'3-17 

1.4-1. 6 

1.0-1. 2 

10-12 


Kewark: 1) ▲ smeller number of systene Is pensltted by not having enough 

equipment. . 

2) Smaller ratios, accepted for grinding end shelling systems, must be 
changed for processing grain with low vitreousness. 
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87. TIk sifting machine* ••pant* the particles according to sis*. In mills 
a— dec ting graded wheat gr lad lag, standard screen box capacity has been 
sat at 200 >300 kg. of grain In a 24-hour period for a screen box with a 
width of 1 cat. For grinding flour grits, and hard wheat for the macaroni 
Industry, this standard screen' bah capacity has been, set at 150*200 kg. of 
grain in a 24-hour parlef foT 1 cm. wide screen box. Fo~ e Ingle grade 85X 
entree tie* whaat, tha capacity la sat at 800 kg. grain for lea. wide screen 

a 5 * 

ban. Tha lead In each system la distributed on 1 cm. wide screen box at ' 


iallawet 

enrlehed oaarea grits 
ear faded middle grits 
enriched fine grits 
enriched hard duaet. 


within 22Q-280 kg .in 24 hours 
within 180-200 kg in 24 hours 
within 140-160 kg in 24 hours 
within lOO-llO kg In 24 hours 


F or r grits af Second quality, tha load la lowered by 25X. 

% * 

88. Tha p r o a s dura far graded grinding af whaat is sat up as follows! 

a. hevelapuant af break process; if the nlll has enough equipment, the 
es tat es sod fins materials an ground in separate break systems, ll, 

XXI, XT and V, and alas sifted separately. 

h. Tha sifting af ground products from I, XI, itl and IT break systems 

(if tha nlll has enough equipment) in two consecutive stages; receiving 
s ep ar ately on tha first stage oeerae and fine middling a, and crushed 
and oaarea mldds, and an the second stage, separately middle and fine 

mldds, dusts and flour. 

* 

e 

a. feleetleo of middlings anddmsts of first quality from I to III break 
systems including! middlings ot second quality from IV break system 
and dunsts of second quality' from IT to VI break system. 

t 
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4. or4«r to obtain good separation of each stream of middlings t 

— oaarsa middlings » separata grinding for each break system (In tka . 
mills having small capacity, I and III break systems may be done 

together) • ' 

— middle grits from I, II amd III break systems - separately or together, 
amd from IV break system ». separately* 

— lime middlings from I, II, III break systems after sifting out the 
flour amd dunats - separately or together, and from IV break system - 
separately* 

— . hard demat - separately; It Is allowed to ml* the dunsts from II and 
III break systems. 

a* By developed slsiag propose,. coarae amd middle grits after purifying, 
amd also flea grits after benefication from siting process, are directed 

agalm to the sifters. 

f* Middlings and dunsts of first fnallty should be ground on first 3-4 

grinding systems ulth the maxlaum ext rest Ion of flour of highest quality* 

g. Before grinding middlings asddumate of second quality on middle grinding 
systems (dth to 7th), for maxlmnm extraction of first grade flour, the 
grain should be passed through the screening system for enrichment. 

e 

h. Application of roll stands,' hammer and slslng machines for careful 
grinding of products in break process* Depending on the quality of the* 
grain to be ground and the capacity of the systems. It is rec om m end ed 

to adapt propeller (hammer) machines for finishing of overslses, starting 
from III break system; for. mills with not enough roll stands, propeller 
maahlntt may be used for the last systems (Starting fron 1 break) . 
i* from slsiag amd grinding systeam ground separately or in 

•sahipntion must bo finished in brush equipped machines or centrifuges. 

# 

e 
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j. JUmM IUMM fron uek iyit« rnt b« arranged according to 

* 

ftH Mnfil elf ting ilzla| before being directed to storage bias, 

g, gut fiM filters aad olftoro aut bo dtrootod to i oeparate screening 

•font loa. 

1, tna not bo resifted (If pooolble) control olftoro or centrifuges 

bo Com bo lag dLroctod to the bt*. 

99. la oottlog np tho pTeaedoros for conducting aony-graded and alnglt grodo 
oatnotloa of 72X wbaat, it it neceaaary to oboorro the do 1 loving reguire- 
MatOrU griadlng, olftlng aadalalngi 

•; for tho flrot four brooks la tbo olalag aad griadlng oyotoao, tlodlontor 
of tbo tollo not not bo aoro thaa 150 «l U tbo grinding oyotoao 500 mm 
to fddalttod. 

b. Tbo ootobllobod rotation for foot roll lo 6 n/eec.; for grinding of . 

fTitirtr la tbo flrot tbroo griadlng oyotoao, thi rotation not bo . . 

fMTOOOod to 9-10 Wooc. 

c. Tho ratio of rotation far foot tad slo* rotating rolls let 


— la brook and cracking oyotoao 2,5 

-- |a olfllng and tailing oyotoao 1*5 

— la griadlng and middling oyotoao 1.5 

— la gora oyotoao 1*0 


• o 

4, Tbo aoabor of corrugations, tbolr spiral orrongaont end ratio of .foot to 
olov rotation, do ponds upon tbo' quality of product to bo ground, (See 
Appendix lo, 5, 6 and I). 

a. Dopaadlng on the technological properties of grain, the following 

rociprocity of cocrugotiono o« the rollo placed in the stands la racoa T 

aaadadt 

♦ 
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”«i braak syatan - "dull to dull”* for vltro.svsnoaa hlgh*T than 6 OX; 

to dull" for vltrMmm from 40 tc 60X; *ad "eharp to iharp" 
for vltroousnosa of loss thorn 40X. , 

— •• tl «od III (cearsa «od floo) mod IT (coorso) brook and crocking 
'^syatoM - "thorp to ahotp". 

— oo room la lag brook oyotoon - "tell to tell". 

f. Oo oil. tho grinding syatona, tho corrugations oo tho roll aurfocoa ahould 
ho 10*11 oorrugations por 1 cm. Corrugations on tho flrat 2-3 alsl^t 
ay oto n o ahould bo "ahorp to sharp", hut on tho jrast of tho a la log, grind - 
teC tolling aystons "tell to tell". 

I* 6o»dlt4oai of corrugat i on s shomld ho ehogkod rogulorly ond axe hang ad for 
too ono* ofcoa noeoaaory. 

h* Tho uppor ond lovor rolla ahould ho exchanged at tha aano tint. 

1. holla auat bt alxad bo fora sotting and' must ba cut by ang raving, thorp 
rolla ahpuld hovo 20 to 40* odgoa, ond tell rolla ahould have 60 to 80* 

* a 

*dgna. Interlocking' rolla ahould havo 90 to 110* odgaa. • Largar odgoa 
ond fooota ahould bo uaod for tho laat brook, siting, grinding and toll* 

: log ay at moo. 

i 

J* tb ootohllah tha load on tho roll at ante and .on tho sifting systen, in 

'* - > 

orter to holanco tho grinding, Tablo Iff hoe boon sot up. 
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labia 10 

.The orientation for load on roll stand* and 
sifting svstsna for aradad grinding of wheat 



Load on 
toll Stands in 




Load in 1r/24f 
hr*, on^of 
sifters 

ag iL im 


Z Brook 

IX Brook Orlts ) 

It Brook 71 m Or its ) 

III Brook Ooarse Grits ) 

III Brook 71 m Orlts ) 

If Brook 
7 Break 
VX Brook 
TXX Brook 

1st. tod, 3rd 4th Break flourt lifting 

• 

1st Usings Coarse) 

2nd linings 71ns ) 

3rd Blaint tod qualtly 
4th Blaint 
5 th, 4th Blaint 
7th, Bth Blaint * 

1, 2, 3, 4, 3th grindings or alddlinta 
Bth, 7th, Bth grindings or olddllags 
9th, 10th grindings or ml dll logs 

1st tailings. 

2nd tolling* 

Control 


Kaonrfct Tha load for propeller (haaoer) 


1400-1800 

110-120 

700-1000 

75-85 

• 

60-70 

50-60 

430-600 

35-45 

300-450 

25-35 

200-30 

20-30 

120-150 

20-25 

120-150 

20-25 


30-50 

250-450 

40-60 

300-400 

35-45 

250-350 

30-40 

200-300 

25030 

130-200 

20-25 

250-300 

• 35-45 

150-200 

25-30 

130-200 

20-25 

200-300 

25-30 

130-200 

20-25 


30-40 


nachlna is claculatad at 700-900 kg 


Mis 2 ofr area of cylinder s croon. 
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• ; • ’ 

k. Peri selecting flour from Itfirit* ijitou, silk icrmi of tha follow- 

* . * 

1j% anktri should bo uoodt 

— Cor floor from brooks • 23-25 

-- for flojT of Mahest grads - 38-46 

-- for flour of flr»t grads - 35-43 

— for flour of sscoud grads - 32-43 

Isaaibl Instead of silk serosas, it is permitted to adapt serosas of 
-eeprlc eater lal, which is bulkier than silk sad should bo used 2-3 numbers 
larger. 

1* Far soatrol si ft lag of ths flour, serosas should hors openings ons or 
tee numbers smsllor than those used la ths sifting ays tea. 

Mm Taking Into consideration the load on each screen, the consistency of 
notarial, sad the serosa openings , ths following errors are permitted. 

— Qvers of break systeaa net aero than 5-10%, sad of grinding, eysteas 
not acre than 10-13%. 

-- laser pas as a of break sad gr lad lag ayataaa, not more than 10-15%. 

— Boasts entering the ays tan, net no re than 10-20%. 
t* fifteen ahenld ha utilised to tha fnllaat advantage, separating the 
hr a aka into fractions of tha saaa alas, according to tha requlreaeats 
. outlined la paragraph Bo. 96. 

B. Grind ins Procedure 

Break Process (Separation of Middlings end Duasts 

1 4b f ltet Peer Breaking SXS&SSSl 

90. The Preset a far grinding la tha first fear break systeaa nuat give the — »<— 

e h 

quantity of brooks, duasts of highest quality, and the alnlaua quantity of 

dear. 


t 


I 


! 

I 


I 


! 


i 


i 

I 

1 

* 

t 

t 

I 



I 


I 




I 

I 



\ 


Approved For Release 2009/06/1 1 : CIA-RDP80T00246A00980031 0002-8 






fiJBSHSSP! 1 III' mi. P>m| 


Approved For Release 2009/06/1 1 : CIA-RDP80T00246A00980031 0002-8 


- 32 


91. I* Mtjf*tnd>d wheat grinding, Table 11 should b* taken Loro consideration. 

Table 11 

Illustrated Procedure for Grinding Grain In Break System s 


Break Systems 


hMigt through Icrtu *o. 


1 

!■<») 


ii . 

1 <M) 


III 
080 (24) 


IV 

094 02 ) 


X if Hw hc t Directed to 
Cha 01t*» Systems 


8-13 45-33 40-50 >0-40 

s 

IVfct Extraction in tho systtaa depends on the structure of the grain sad 
It of break systoas. The old numeration of sly.es is shown in 

parenthesis. 

92. groper grinding in I, II, III, and IV break systems to obtain grits and 

a 

gaits, Table 12 should be followed. 

Table 12 

, Extraction of Grits end Punsts In Break Process 

(The f learns for extraction of grits and dunsts from grains of different 
rltreeueaaaa era shown in Appendix lo. 8.) 


1 of Haight of Grain 


fie da s t o Beau It lag 


Ofita (eearae. riddle. flan) 
lot Quality 


Orlts tad Quality (from IV break 

systga) 


Duast (I -IV break systems) 
Total of Break - Duast Products 


Wheat with 

Wheat with 

Wheat with 

Vdtreousaess 

Vltroousaess 

Vltraouaaass 

abort 801 

t±*SBL — 

»alaw 401 

55.0 

51.0 

48.0 

4.3 

. 4.0 

3.3 

iiA 

13.0 

14.3 

71.0 

68.0 . 

64.0 
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liitei of Orlte and Dun sts 

OrltS oust bo 41vidod in tbo following group! of coarseness: 

MM 71/120 
modlom 120/14Q 
flat 160/200 

bard dumat 200/27 
■oft dumat 27/38 

Tbo first figure is the number of ilm through which the grit* will paaa ( 
.Obi tba imad figuro !• tbo number of slave on which th« grits will stay* 
Tba poMfitlM of a lavas oa Responds to tha ordar from GOCT 4403-36 and la 

appended La ippaadlx No. 19 and 20. Tha old numeration of aioroa la also 
llatod. 

Tbh a la lag proaess oust accomplish utmost separation of grlta and dunsta, 
remaking tba aadoapara bafora It antara tba middling ayatam or tba grinding 
ay atom. It la < therefore naaaaaary tat 

a. Tba grlta to b* diractad Into furtbar atraana should ha asperated In tba 
elf tars. Tbay haw* tba fallowing appaaranc*. 

— endosperm In tba form of grlta fra* or almost, fra* of bran. 

— endosperm In tba form of grits containing wary little bran wblbb cion 
b* removed by tall grinding. 

•• bran containing small particles of endosperm, which Is concerted to 

dmnat or fine grlta In subsequent sis lag systosu. 

• • 

•• bum aomtainlag en do s pe rm which la converted to flour in roll stands. 

b. to aaparnta tba bran from adherent grlta In the siting ayatam. 

«• I# s ep a rate by pontlnuaus sc roan lag tba atroam coming In from tba aiaing 

•pttam. 

% 
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95* lflMtlit Imflettim of grits- m 4 duuti .li attained! 

a* by proper selection and distribution of sereeae in tbo elf tare, n.a 

nannneaded In paragraph Is* 9f. 

* • • 

b*. by proper aalnctlon of. aero— to tba sifters and aspirators, optimum 

distribution of grits on tbs Persons , and delivery of proper aaonnt of 
air through tbs layer of grits* 

e. by p ro pe r functioning of sisiag systaa* 

• * , * 

* m # 

H. tbs ndxtnre of grits entering tbs sifters (aspirators) oust be of the sans 
or alas* The aanunts of fins and coarse fractions in limited 
i Of grits, a hows in p a r ag rp h 93, swat not exceed : 251 in coarse grits, 
391 in middle grits end 401 In fine grits. The control of these grits aus t 
be . conducted In iet>cia:ory sifters, sifting lOO-^ranf 5epp)*5 tor thTue 


sa through the sifters as listed In Table' 13 


97* Aspirators aost supply air ati 


Anount. of Air (in a^/nln.) tfhlch Must 
Pass Thxquah the Sieves 


Or Its 
lliddlo Orlts 
Vino Orits 


Anount of Incoming Air 
in Slftors (m^/mln.) 
sSOw-’ilsm ' 460 - SlevI 


66 

50 

40 

37 


53 

40 

32 

30 


99* trtti 


oil sifting syotoam mast bars tba following characteristics! 

6* §vft topees tag tbrpugb tbn slftnra and dlraotad to. the alslng system mat 
same 1st mainly of an deepens, with very little hraa. 
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It 9rlti ,fUiU| through thn ilftan «U directed to the grinding system 
. pcefeeehly should cemtalaenly endosperm, 
a*. Leering the' sifters, the grlte nuet not contain particle* which are rich 

in eedesperm. 

4* Bn of grit* passing thatagh the sifter* under nomsl eeadi- 

• • 

Clans mpt net he lower than that of grits obtained from a sifting opera- 

t 

Clan ahiaa air atrdan was lntempted 3-5 minute*. The ash eon teat must 
net S eria te nor* than 301 from the standard ash content for grits entering 
the grinding system and net mere than 2 OX for grits entering the slalng . 

system. 


Si The ash o om t n at *f grits Is aggraded during sifting from 2-2.5 times 
Ipf namraa grits and 1.5-2 times for middle and fine grit*. 

M. • ih>dhn mistereef grits paapnd so the slaimg system Is the sifters 


fHi di, dadigdtted gaality af grlte im the sluing fraetlea, the ahoelmta 


la as flsUsnst 


id Im stsad grlte (fine grits mad 



dunet 1st quality) seaway ed ta the 

at ameaad the ash aamtsmt .af the • 


,, ends spam by ante them 2K far sadaspam with an asb content af 0.45-0.551 
l^'gsr mate thaa 251 fer nedssysm with aa oak aantsmt ef balew 0.451. 

|||||h aah aamtamt af eised grlte ef let quality ceaweyed ta tba middlings 
,»^agabnm meat mat amsaad 1.21 (eaaraa grits). 1.01 (middle grlte) and 0.851 
... (fine grits) . 

a. The aah aa atsn t af aiaad 2nd quality middla and fine grit* ceaweyed ta 
the grinding system mast mat be higher than 1.301. 
dU The aah aamtsat la earns ef the streams af grits ceaweyed to middling 
aynsnmn earn s p p r sn ch 2.51. nmd Im sens eases 3.01 (depending dm the tfgn 
df shnet). . 

* 
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100. It It Mciiury to direct to the middling systea: 

♦ . 

•• Coarse grits - sized grits froa 1 end II break systems and also from 
III break systea if the ash content does not exceed 1.2%. 
b. Fine grits - sized aiddleand fine grits froa I, II and III break systeas. 
«. tad gudlity - sized alddle and fine grits froa IV break systea. 

- d. Tailing products - middle grits froa IV break systea, tailings froa 

sifters, coarse grits froa III break systea (depending oh quality, with 
ash content froa 1.2 to 2.5%) and tailing products froa certain middling 
systeas. 

101. In pr sda slng grits of 1st guality in the roll stands of the 1st and second 
middling systeas, a s ria aa separation of bran is necessary. The product aust 
net contain acre than 12% flour by weight (thru sill* sieve Mo. 38) when ehter 
iag the systea. In the 3rd and 4th middling systems,, flour should not exceed 
15%. 

102. la fl i d n aing l a d- gu e llty - g a tes To separate the a a xia ua ’of bran, da not aore 
than 19% of the second fuallty grits may be separated as flour. . 

103. Grinding in the middling systea aust achieve the mutimm separation of bran. 

« 

Qrladina 1st and 2nd Quality Grits and Punsts 

104. 

4fct. Grinding of 1st fuallty grits and duasts (with the exception of grinding in 
ddsl tha flour-grits (farina) are produced) aust obtain the aarlaua quantity 
and quality of flour la the first three grinding systeas. The procedure of 
spCTatioa for these systeas aust be arranged so that the flour extracted thru 
a Mo. 43 sieve in each systea is aot less than 35% of the weight of aaterUl 
catering the spai sifter. 

105. la grinding of 2nd quality grits and dunsts, tha systea aust be arranged so 
that ddwaeaoa'W' fleer extracted through a Mo. 38 sieve in each systea is 

aot less than 20% of the weight of anfcerial entering the sifter. 

. * 
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Grinding of Final Product* 

104* Grinding 1 a the break procaaa must result in full extraction of endosperm 
and 1 a tetter wrk In roll stands, propeller awkinti, brush nechines, 
eeAtrlfocea and other sy steam to obtain floor containing as little bran 
as possible* The floor extraction through a he. 38 silk screen In each 
break system oust be 5-8% of the product weight entering the given system. 

107* The middling and grinding processes oust n accomplish full extraction ef 
endosperm* The floor extraction through e Mo. 38 silk screen In these 
systaam oust be 10-15% of the product weight entering the given system. 

' Stttal f t I±S2£ 

108. The grades of floor by nultlgrede grinding ere fenod from streams leaving 
a ape ret f aystems . The grades oust be famed In order to set op the 
assortment for mill end for distribution and to supply the highest quality 
floor of seek grade, 

10t. The ferine is taken frost enriched grits of 1st fuallty. Farina oust contain 

% 

onlfom slse ends sp a m without bran and soft mealy materiel. 

110. llghest grade flour is formed from streams leaving 1st. 2nd and 3rd grinding 


ayotama. 

111. first grade flour Is formed from streams leaving 4th. 5th, - 4th and .7th 

grinding aystems from 2-4 middling systems, end system for sorting out the 
grits and dsxtn donate of 1st quality. 

112* 2nd • grade flour Is taken from streams from break systems, systems for 

• porting of grits and duapta of 2nd geellty, and the last slslng and middling 
ayotama. floor must have the lowest obtainable bran content or be upgraded. 
For 2nd grade flour, special attention must be given to the quality of 

efmaano in the grinding system. 
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113. * Inty grad* of flour should bo aixed and olftod In control sifters In ordor 

• * 

to roMTi tha eoarao particle* which fall in duo to broken a love a , etc . 

114. After ooatrol sifting, tha orora mst not exceed 5X of tha flour olftod. 
115* Ferine to ooloatod from oocubia grits frost tha XI break systen and is slftad 

tviOo. before delivery to storage, it mat be put through an aspiration 


TUX, Slagle Grade Grinding of Wheat with Extraction 
«JL ISkJlmU MOSli*** QTWfng oj [ Kya 

k.iMli WMAtlu. finr l«»Ui v 

114. Si Mmlo grade grinding of wheat with extraction of 45X 2nd grade flour, 

and groisl grinding of rye, the process mat achieve tha standard anounts 

* 

•f flour and norf— a quality Inptovemnt; and by two -graded grinding of 
Ifil 'gnt o b ta in the highest possible anouat of sifted flour and better 
IdlUy of both grades . 

4 

117. The single grade grinding Of wheat with extraction of 85X flour, and graded 
grinding of rye, mst include the following process stepst 
l. grits mot be reamed la tha first tue break system. 

. j t 

b#\ into met be gsouad nth eland octree and fine grits.by single grade 
•9X extraction oh the first grinding systems, 
a* gristing in break and grinding system. 

■ d. Omtrol flmr. 

lit. Xh sotting up the os h sas for single grade tfX axtrmtion grinding of wheat 
and gr at ed grinding of rye, it is me oesor y to follow the standards in 
Appendix he. 4 end Table 14. 
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Tmtirr SMBtelm tl tstsssi ajaLai bub&m tasas. 




L 4 L!aag 

Boll Lengtk 
in Grinding 

Sifting 
Surface 
of Grinding 

Sifting 
Surface 
for Centrol . 

Tv^n of Extraction 

.. * 

Grinding 

•yn tan in 
***** tft hwfc 

System in 
Batie to Brook 

in 1 to 

Total Surface 

Wkaat - a ingle gride 851 extraction 

of flour 

4-5 

4-6 

0.6-1 -0 

0*6-0.85 

12-15 

Eye - a login gradn 631 extraction 

of flour 

6-7* 

6-7 

0.7-6. 9 

0. 7-1.0 

10-12 

Rye - two graded 15-651 extract ion 
of flour 

4-5 

3-5 

0. 5-0.8 

0. 5-0.8 

15-17 

Ryn - ding la grade 871 extraction 
of flour 

4-5 

1-2 

0.2-0.35 

0.2-0. 4 

8-10 


u> 

vO 

I 



* Including iiAll fraction* 
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i 

Ilf. In setting «P the procedure for slaglc grade 85% extrattl on. of wheat, the ! 

» 

fbllawlng order la advised) j 

a. I mors the grit a free Z end IX break systems. j 

h. The ooerae grlta fro* X and XX break system should be sited In separata j 

i 

system to rtaevt the ferine after duel slelng of coarse grits frm It ] 

{ 

break wystm. ’ | 

a* The grits should be ground la the 1st, 2nd, 3rd and 4th grinding system. } 

I 

4* The pro duets fro* .the break and grind lag system should be finished in ’ 
ths pr op s lier (homer), brush noehlme and centrifuges, 
a* Thane mat be e sufficient amber of sifters for ■ operate end control 
sifting ef the separate stream and system, as r co o a na w dad for each 

grade of flour, with close quality control and subsequent thorough 
nixing together. The technical characteristics of grinding ere illus- 
trated in Ap pend ix Mos 12. 

120. tm sotting up the single-grade grinding p ro c ess for rye with 13% extraction 
of floor. It is necessary tot- 

a. to at Him ths Special eyeten for prebreak tng of grain before the brook 

b. to rmora grlta and donate fm I, IX and XXX break system. . 
do to frlnd grits in lot, tad, 3rd end 4th grinding system. 

d« m finish the pro duets moadwnd frm break and grinding processes with 
propeller (heamr) end brash mchinas end centrifuges. On the lest 
' (start lm with X? break) system, propeller (hawser) Machines nay be 

used instead ef roll stands. 

a. to control sift the flour with close quality control and subsequent 
nixing. %be technical characteristics of the grinding process are 
llluatrefeed In Appendix Mo. 13. • ♦ 
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121* la sotting up the prr csss for two-greded (15 ♦ 651) grinding of rye, it 

is tMtiMiy tot 

t 

«• Mm grlti from I and XX hrook ay a tens aad to triad la the lot aad 
lad gr lad lag oyotoao. 

h* 00 gr lad the products nee iwod froa the hr oak aad grinding processes 
oa XXX ahd fallowing hraak systoae, aad on the 3rd and 4th grinding 
•yotono with propeller aad trash atohlaoo aad eaatrlfuges. 
a. to ream rifted floor tarn XX aad XXX hraak oyotoao, and from lot aad 
lad grinding oyotoao* Toohaloal okaractorlstloo of the grinding process 
ora illaotxatad in Appendix Mo* 14* 

122* Xa aottiag ay the process for olagla grade 87% extraction of rye,' it is 

• 4 

ao e a oo a r y tot 

a* mm the grits froa X aad XX hraak oyotoao* 

b* to grind the prpdocts reeel wed froa break and grinding pracaooeo otart- 

• lag with XXX break oyotea no lag. propeller and brush aochlnes and 

i 

Mtoflfogpr* , Technical oharoetoriotles of thg grinding proceos are 

n - 

ftUaoboahad in ippoadiato* 13* 

lt3* - la sOtttOg op the p raoo oo for single grade in extraction of wheat and 

graded grinding ©f rye, paragraph ho* 89 (a through j) oust be followed 

with the following additoaa* 

a* tor e Ingle grade 851 eat net lea of wheat flour .and 67X rye flour, and 
" tor g two -graded grinding of ryo, the ratio of speed for fast end slow 
•ntitlog nils should ho sot at 2*5* 

h* to* 32*43 silk screens should- ho used for wheat, Mo* 29-35 for sifted 
ryo, oad for crackod ryo - aotal -or coarse silk to* 140-210* 
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5 *. 

124* f*i. a ingle grade 85% detraction, of vhtit flour and graded grinding of rya, 
tkia arrangmumt mat ba foUowit 

it grinding and alftlng fB of y m j un ta in brook ayataae, vitb separation 


'* efggUs in a— ot a a u b atao t ial for foil load oo grinding system, and 
,r nlnd fnodnotlnn of flour rltb lounge d o^k aaa t a nt . 

-■ b. grinding of grita in ordar to obtain tba maim at quantity of boot 
fpnllty floor. 

•• Oaraful grinding of’ yrodoato received from break and grinding ytoeaaaea 

* « 

w . tft with lowest feasible bran content. 

125* Wtt Oingla grade 85% ubeat extract ion and graded grinding of rye, tba follow 

. lag. tdblo in receanended for grinding arrangenent on break ayatanal I 

• • . ' • ■ ■ i 

Htottaiilii to i ll tin si Cr »^» j 


Brink Syit—i J 


J * 

Illustration 


Cracking 

45^* * 



1 

Grind 

or Index 


frebrfak . 

I 

’ II 


ISS obant 

Thru sieve le, 


# * 

mm 

1 (19) 

ndHua 

1 (If) 

, s 

a Ingle gradd 

% Xxtr. by Wt. of 
Fred. Received in 

• 

mm 

25-30 

58-40 

i 

- 

Given Syaten 


60 


* * 


m rya 

tag Thru tiara Me, 

» 

190 (3#> 

0.8 (24) 

018 (24) 



% Xxtr. by tft. of 

Trad. 

• A 


i 

i 


lace trad in Giron 

Syeteai 

to 1. 

25-33 

35-45 

1 

i 

13 ♦ 431 ryn 

Thru Si era la. 


mm 

0.8 (24) 

0.8 (24) 

f 

tea grade 

% Xxtr. by.Wt. of 

Prod. 



t 

1 

■ 

Received in Given 

fyatan 

mm 

95-35 

40^45 

f 

•7% rya 

Thru Slava Mo. 

• 

mm 

0.8 (24) 

0.8 (24) 


•login grade 

% exit, by vt. of 

feed. 


t 


Received in Given 

fyatan 

mm 

30-35 


i 

i 

V 

a 

• 




# 

i 


♦ 

• i 
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SL. , fi Hates* 9* *25k am ,ng fcrf 

fr tniaaatea* lata* 

12i. Im irlaMai ef wheat u4 rye t« obtain o w b l it d- flour, th* Mtiiiiil 

• * i 

■UBka of Mek aust be ui«d ud tho lUadirdi for quality aust be ast. 
127. frial&i of both wheat ud rye le accomplished In roll stands or other 
grind 1st aachiues, 

12*. In eetti^ up the process for grinding of wheat end rye, It Is necessary 
• to fellow the standards shows in Appendix no. 4. * 

129. In setting up the process for grinding ef both wheat and rye, it is 

aneessary tot 

t * 

a. tan t he 4 0 systeaa. 

h. P r e se t the rotation s peed far fast rotating rolls at not leas than 
t a/ see; f 

a. Sin safer of corrugations an Z break syetsa oast he 5 par 1 an. 
ttrewnf arenas, and in the last ays tea, 7 oorrugatiena par 1 ea« 

•ixeaadanaaee, with a a laps ef itiTugstiena of 12 to 14X. 

.viTf. • • ’ • • r • • : •••• • -V • • 

4#* 9tm pandoatag wheat and rye flour tn separata eystaas, natal sereane 

to. > ■— 7 oust be weed. 

a. for. finishing the ever* at the tail end', propeller' (banner) anchinee 
should be used. 

• . 

f. Oontrol sift tbs flour before conveying to the bine, using* control 
sieves of ana or two saabers aaaller than the ones in the syetaaan 
(Appen d ix Me. 17 ). The lose in oentrol sifting aust not excasd 2.01 

i 

of weight rf product received far control sifting. 
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130, The t nu goana t for grinding tad lift la* wheat a-d xy suit be dost at 
fallows* 

*. iy mate attraction of flour la tha fifat two tyatoat. 

*!■ almlaui ratura of a a gro aa rt imternedlate product froai the loot 
< y * — to the previous syataau Tha fdatlty of rsturmad product auat 
••t aa a aa d 1.5-3% of wight of grain ractlvad far 'grinding. 

131. 1* grind lag of hath wheat and rya, tha follow lag illustration (Tahla 14) 
tomoaanaaded for grinding la brack systana. 


W* u* 


Jkl Wheat and Ira Qroand Toaathar 


Brack Systana 

JL 22. 

I 

0.47 (17) * 0.47 ( 27 ) 


r. hy Vt. of Prod. 
In Oloan tyatan 


33-45 


53-70 


f X. Tha ProdaatiOn of Flour fnanlerd Wheat 

Sul 


132 e Tha hard wheat race if ad at tha nill for uaa in production ®f aaearoni flour 

anot not a an t a la norethan 10% oeft wheat. 

133. The grinding of hard wheat neat produce tha finest ‘qeality flour (Mcaronl 
n aaa r aal half grit a) reealtlag in batter quality in all grades of 

0 — ha a ta.. 


laauhl Tha quality of grinding of hard Unat for the uacaroni industry 

naot naot tha ataadarda of VTO go. 419 and 420 (aaa Appendix Mo. 1) 
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• • * • 

134. Xa MHU| up the ym«n far preparing hard whest for x grinding, fnytr 

•! egulpn—t in first Mpmtlss, claming la 

trim ars (eoehle and sat claanar) , first scouring (abrasion machine with 
stsal cylinder) 0 set sad separation, washing of the.gfcln (followed by 

taapsrlag la the bins.), scouring (shelling) aechlae with abrasive a cylinder, 
lUid separation, stone re— real, brash — chine, aspirator, ndditonal 
— dsl— lag of grain (eae-t— — l tipis) . 

I— lu If additional grain brash —chime aroused, the scouring —shines 
with abrasive cylinder after washing of grain are net necessary. 

135, The flslloviag product 1— standards for grinding egulp— at are roosn— ndodi 

a. fuaistity of grain in kg — 1 — length of rolls In 24 hours • 75-90 

b« gaeatlty of grain in hg — ' 1 sifting surface . 450-000 

• , * 

o. — ent ity of grain in hg an 1 — width of sc re e ns in sifters 150*200 

d. —trod If for grinding 1 t— of grain per 24 hours 2.4 

• * 

154. In prapanatl— of wheat for grinding, —id. conditioning is used, gee 
table 4. 

Is— rht 

(1) for groin Olth —latum of 12% or 1— s. It Is rscona— ded to — 1st— 

grain be fane gntngxa— ahn so— ring (for e—nple, to raise the — lsture 

• * . 

IX repaired 4 hears). 

(2) It la naoo—nded before 1 break syat— to —1st— the grata In t— 
a tape t the first, step - 0.5-0.41 tsnparlng In 1-1.5 h— rs, and the 

ural nsy - 0.249.51 t capering in 20-30 ml— tee. 

• * 

137. An grinding of hard wheat far the —ear— 1 iadnetry n—t Inc lode the fell— - 
tag otogdi 

a* break p m ease with r— w— 1 of grits and donate of 1st pualltyfr— X-XV 
brook systo— and da— to of 2nd paallty fr— y.-VX system. 
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k* St* la* of coara.e., wlddlsand flu* grits fro* X-X'JZ break systems and 
■U4U and fine fro* If brook system, 
o. Slota* of coarse' and middle grit* with resulting enrichment. 

4 * Prtodla* of grit* la ordar to obtain finest flour of aocoronl grlto . 
a*d ■eoeroni belt grlto* 

«• final grind* of brook systems (starting fro* IV) and the loot 3-5 

| grind lag systems* 
f* Oomtrol floor. 

US* X* dotting of tko grind log prmeeaa for bard sheet, tbo following stoadordo 

a * 

■one bo s h e ar s ad . 

•* ■oaker of systems* Brook, 4-7 J B la lag oad grinding, 14-14. 

k* Tko ratio of length of xollo In grinding lyitai to length of rolls 

* 

In knob system io 1*1-1. 5 a*d tko ratio of a loro surface la 0.B-1.2. 

TO* a p a ntry 1 operation, 10-121 of normal sifting anrfnea. 
lit. gr i n din g la tko first four krook systems auat provide the maximum quantity 
•f blgk a a t quality grits sad dunsts and the minimum quantity of flour. It 
la tor Masada 4 to obsorns the following grinding characteristics: extraction 

on X kVM* system 1-15%, on II - 40-451, on III - 15-20X (el the weight 

• . 

•f gnsdMet Ottering In I brook system). In total of throe break aystsma 7 OX. 
140* At Sill aiding aad grinding aystsma, rolls wltb fine .corrugations are e bosom 
Athgitlsai on 1 cm. circumformnc* of r*U with 4-4X slops). For 
Inst Cm* grinding systems, smooth surface rolls arc reconmondsd. Arrangement 
of onrrngettoma for break systsms and grinding -systems - dull to dull. 

141* JAMS IT kmoak system, It le reeommeiided to grind products received from 

M yneui in roll steads being brook machines and centrifuges. 

• . 

142* The fallowing order is recommended in forming the grades! 

•# hi g h est grade (necaronl grits) - from middle grits from first thrsa 

kmaak aystams (after they have bean through sifters) and fro* 1st and 2nd 
* 
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• els lag lyttw* for products of lot quality with established control. of 

toady grits in special a if tars. 

b. first grads (neearoni half grits) - froa straaaui of partleulatad flour, 

tabs* off first grinding systssw , working oa a si sing aachlaa principle. 

Hr Hr aagaratlon of largast possible quantity of fins flour and part of 

dHpata (saw first braak systtae} coatrollsd with sifting. 

» ' • . 

■ a. Idaawd gxada flour la takaa off aa a kind of fins flour froa all systsaa; 

eaatrollad with sifting. 

4 , far taking of th* flour froa separata systsaa for grading, silk screen^ 
with fete is lowing naabars ars uaadi . 

Car aaoaiual flour of hlgbast grads (grits) . 130-150 

far aacastal flour of first grad* (half grits) 190-120 
far flour lad grada 35-46 

g. Xt is paaaittsd to utilise far uecereal industry th« flour froa soft 

vitk high vieruoueaesa (act laaa than 60X) the production results 
with Table la. 1 aad Appaadlx Vo. 1; the gr indin g is con- 
ducted aa for hard whsat) Hr selection of grades of flour the following 
•ilk screens should be used! • * 

for hlgbast grada (grits) 150-170 

for firat grade (half grits) 190-240 

35-46 


aiJBafesi 

143. for distribution and paekagi* sf product, el sen sacks with so holes, so 
us Ufastatioa asst bs used. The distribution of products sad 
bo correctly recorded. 


144.~f0r distribution every sack of product aust be weighed. Tbs eorroctasss of 
n4|t an st bo c backed ays tenet leal ly. 
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145. 


•f sacks mue t be durable in order to eliminate losses due to 
I transportation! the aapks saved by hand aust 'have a minimum ef 


1*41 


14d. Natl Mk of pee fact must bo aorfcod according ts standards. * 

147. no ysiiuit oilier and the chief of distribution or senior distributor 
syirsoatloally checks the weight of product U sake* and also tha narking 


ul mmmm 


14d. 


a. 

h. 

a. 


no 


14t. 


150. 


151. TO 

♦* 

tha 


152 . 


la 

H 


jaa mm mj± m 

has nrgaalssd aeoauotl^i 

fostlty and quality of grain entering grain cleaning department 

1*7 «Bd fuallty ef grain entering milling dept, after cleaning. 

1*7 guallty of p r o do s ed flour, fariaa, bran and. tailings, 
feaotlty of ampty s o ak s fans load in packaging department end delivered 
With pr e dus t to storage. 

•aanlte are recorded at tha and' of oach shift. 

deta are recorded in tha ahlfts journal of the head of tectaologlcsl 

. • 

and In the mill laboratory nil journal. - 
ton days tba nlll reports tbs results of theoretical calculations for 
Mlllng and also the f aatual results of product and tailings produesd. 
daterala* tha nonthly results of work In tha mill and products produced, 
gmln received, used In product ion and remitting in storage must bo 
vtted for. Tha seme applies for flour, bran and tailings.. 

starting up tba nlll dfter major repairs or 
die Inf noting of oqulpsant, preliminary grinding ( <( p r *8 rinding products") 

e 

ited ddok must not oxcood throe 24-faeur periods. The distribution 
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153. The MUf for fdmulotlen of operation with groin, ready product* and aacka 
la regulated by special laat ruction. Tba lnatruction* are published by 
Main floor Ministry, Vagotlsdat, M., 1955. 



I 


I 

f 


"g "■ ama. or asaagan 


JtJJL 1 



154. Xn order to oonduct strict teebne logical discipline and to achieve pro- 
gressive remits for receiving and enrongenemts of grain te be ground, . 
product!* bighest quality products and utilisation of grain and equipment 
la onali mu, the central of tsobna leg leal process neat be organltedt 
a. Ifkuwuf ij - the setup TXK (teebno-ehenieal control) for laboratory 
standards for certain points in technological process and actual 
a— 11*1 Md analysis. 

* * 

* %* k uothiag place* - supervisory personnel, 

159* fit manl of technS logical process oust be conducted according to the 

nqflpdntn (graphic) Which is uotkod Out la aach uill by tha head of techno - 
a|— heal aunt sol. or chief of laboratory and haad miller, and is approved by 
gfcs hand aaglnaar of tha nill. gchadala (graphic) oust contain i 
«• T|n ohjaata for control (the whole process, its steps, ths cystous 
' and —binary.) 

# « 

h. Vinous and naans of taking a— laa. 

a. Tha indleaa and usees of analysaa. 
d. Qsnt inuses and periodical control. * 
a. Accuracy in control. 

154. farlsn tha raaults of cantrol, which are recorded in journal of technological 

pauses s, ths bead wilier and tha assistant millers tab* steps to la p r o v e or 
aorirpat tha discrepancies in — hns logical process. 

157. Thi TBl (teehu# -chemical central) department provides the control of dertaln. 

Ttfrlst 4 i — for techno -ebonies 1 control and instructions for noth in laboratory. 
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"SO- 
US. Ihi Mpuilmji ftnoMMl of the *111 conply with operational control 1 a 

tfH MMt. 

1. itnfglllg Ui and bm4 taklai of grain r«c«ivtd la 

thl llU Iw Hffmtt aai enklutlM of grain* for grinding! 

♦ 

• # 

*• wyl<yi»i doeigaatad by hood *11 lor, select* the s**plc* which aro , 

* 

fsajaad 0 * laboratory *111 ( at tho aaaa tins, grata and floor s«nplca 
■ MO toahao-chaalcally analytad, and floor* ar* bak*- tested, 
h'« 'ft* elevator employs** periodically control tht aaount and quality of 

grain to bo daltvorad for grinding according to the In* traction* (For* 12). 

.f 

2. U yvagorlag the grain for grinding in tho cleaning depo ra ns n t , tha claanlng 
nonbinary la arranged j 

•• to eb o o k tba cleaning action on grain aafct in order to pro party saps rata 
daaigod fro* good grain. 

,b* l» ah * »h tba proper functioning of conditioner*, wanaars, teaperatora 

* * 

•I groin. 

a. VarlOdicelly chock tho fane tinning of tho nolatanlng apporatua . 

** • ***»•*• ' 

,4f fMtlBMMly ebook tho conditio** of groin In storage and properly 
. ' the hiaftago M*s. • • • , 

3. . la tho eowrao of gxlodlng, subjective end screening- analyses oro coadopted 

on tho first 3*4 brook ays toco end periodically the floors fro* slslng end 
grinding ays ten* or* chocked according to rules 91, 101, 102, 103, 104, 

103, 1M, and- 107. 

a 

4., At la* area la, subject l v« cheeks ere nude for product quality ontcriag tha 
. sifters and leaving sifters} also tailings. 

* * f 

3. hnriag ; ll(lh| of tha grawnd p r o d os t*, subjective chocks oro and* on the 

floor' for eclat end fa^urltleei toll Inga oro else chocked in order to do toot ! 

• ■ j ■ • . .'■■■■' I 

'tpggagof sifting. 0* re dc o at by tho ooolstoat nlllor, coporoto saaglos of 

.'.floor and tolling products oro chee ked for screening analyses on laboratory j 
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6* For | Mara l Mamina t ion of the rosults of tho nil'ltiig placets, tho actual 
of etaaderds far flour grades and tailings 1* detamined every 




/> 

7, to 



too haop a complete aad accurate account of tba graded grind lag 

l^ggaat, tba bead eaglaoer, with tba half of all'l persona# 1 and tba teebao- 

i ceattol laboratory, periodically conduct* a quality and quantity 

aback on grlte aad donate fna tba first four byeak systems aad on 

all break, siting and gr lading systems. 

lotion, of repairs la tba *111 and also after switching fro* one 

. .* 

Hid cf grinding to another, a coop 1st* quantity and quality balance of. 

grinding la conducted, and tba toohno logical frocass is regulated according 

* . 

to established knowledge. Whan taking a. partial or full balance af grind- 

* t 

« F 

, it la advised to folia* special instructions. 


*1 «;! . i-'+ii, 


Ji 
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THE QUALITY STANDARDS OF PRODUCTION 


Vasa of 

Product 

’ X 

Ash Content 
(not msrre 
than) 

X on Screen 
(»»t war*) 

X Through 
Screen No. 

Color 

(subjectively) 

Bran 

Cent. 

X . 

Buies 
Clvwi by 

Wheat flour for bread 
baking 

Best Flour 

0*60 

23/2* 

35/10 

ut aore 

White or sllicious vith 
yellow abadlng. 

30 

Order from 

Komi sir la t 

Highest grade 

0.55 

53/5 

— 

White or white with 
sllicious shade 

. 28 

8th of April 

First grade 

0.75 

35/2 

43/75 
not less . 

White or white with 
yellow shading. 

30 

1938 

No. 1084 

2nd Grade 

1.25 

27/2 

38/60 
not less 

White with yellow or 
grey shade 

25 


Both 

«ot last 0*7/2 

than 0.07X 
lover than 
before clean- 

38/3 

not less 

White with, yeller or 
grey shade, with 
noticeable parts of 
bran 

20 

UTOX-53 


i*8 

B. Bye flour for broad 
baking 


Sifted 

0.75 

27/2 

38/90 . 

got less 

White 

— * 





GOST 

Pearled 

1.45 

045/2 

38/60 

Mt less 

Grey-white 

7045-54 

Beth 

2.0s Hot lose 

067/2 

38/30 

Grey-whiter with 

— 

than 0.07X lower 

Mt less 

noticeable particles 



than before 


e ' • 

of bran 

» 


cleaning 





Flow far mmtnI 
fn. hard wheat 






Highest grade (grits) 

0.75 

140/3 

260/12 or , 

. 27/12 not «ors 

Tallow end sllicious 
with yellow shading 

30 VTU No. 420 

dlth changes 
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First grade (half grits) 

1.10 

190/3 

43/35 

not Mm 

Yellow end slllcleue 
with yellow shading 

32 

rre Ho. 420 , 
with change. 

Second gyad* t 

l.so 

27/2 

*/«• 
a^t. looo 

Sllle lens with yellow 

shed leg 

25 

TIO Ho. 419 

with change. 

lo Macaroni fleer free 
soft wheat ' w 



vJ ' .* 

•% 



highest g rede (grits) 

0*55 

150/3 

:* 240/15 or . 

27/15 not mm 

White with yellow 
sheding 

30 

• no Ho. 1-58 
with change. 

First greds (helf grits) 

0.75 

190/3 

43/50 
not mm 

White with yellow 

sheding 

30 


B. Farihd 







Herk H 

0.65 

.S* 


Fredesilnently tren* parent 
nsaly grits with even 
white color 



Hark KT 

0.75 

* 

23/5 ond 

30/1 not 

* i 

predowieently trenspereht 
mealy white grits with 
marginal he If-mea lines* 
of grits with tilicious’ or 
ysllew color 


GOST 

7022-54 

Mark T 

0.85 

— 

23/5-38/1 

Belf mealy grits with 
slllclotis or yellow color 

— 

• 

I. Flour of both - 
rye and vheet 

Mot less then 
0.07X lower 
then before 
cleaning 

067/2 

38/30 

not loss 

Crey-2hite m with 
noticeable particles of 
bran 

— 

MU 265 
53/11 


* The first number is the mater ef the screen; the se c o nd umber is the overs or through* in X. 


ttki 1) III. flour of vfaoot to bo «.od for brood baking lo mnof.ctumd fro. soft wbtot with yltroou.no.. of not 
loss than 401 pram lx ins hord wheat la guantlty fro. 15 to MI or fro* soft whaat only with ntroou.no.. of not lo.. 


"/tho bread baking floor, of highest, flr.t and 2nd grade and both am manufactured fro. .oft wheat or .oft wheat 
with premix of not more then 2 OX herd w^eat. 
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1. Dm grata conveyed to grind lag, after cleaning, auat have thaaa reguireasatss 
a. IIm 14 not contain core than 4% of gaminatad barlay or rya; In that 
MHMt thare should not ha acre than 3% geminated grain, 
h. than Id aat eoatala aero than 0.031 of pemic loua seeds; In that aaount 
thnza should not ha more than 0.041 w* tar -pepper or others (separately or 


e. Man Id not contain wore than 0.11 cockle, 
d. than Id ant elataln heliotrope or noma, 
laanrfci 1) The gaminatad grain content In rya and wheat is datamlnod by 
analytic ha fora a lean lag. 

t) Beetle and barley prealx content la datamlnod by aaalyals aftdr 

' e 


2. Odan impel floor should not hare eea»v-b4t0e*-e* -e the#- love tgn-eeeoee* 
the odor of natals, no Ids or ethers. 

3. Tastes Hemal flour should not. have sour, bitter or other foreign testes. 

4. Mineral precises Contents In chewing the flour, there should be «o crunchy 

particles. 

• • 

*>. Moisture* contents Bread baking flour -..not acre than 15%; farina and naearonl 
flaur - not nora than 13.3%. 

I. Quality of row bran in wheat flour - not lower than 2nd group. 

7. At dll tinea the warehouse nest ha protected fron paste and infections. 

I. Metals oantanf in one kg. of (lads aat aero than 3 ag; a single partial# 
of aiital Aaold not weigh nora than. 0.4 ag end should not ho nora than 0.3 
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Appendix 2 

BULKS FOE DVtTAXXAtXOM AKD MAUTCIKANCE OF 


saaKK-r fzj*! 


l # fUcc of Installation and the standard protection refulrenant. 

XU order to prevent falling of chipped natal plscfed *pm into nroduct and 
for the separation of natal pieces fro* the product t th* nsgrets should 
ho lootollod according to the standards and places at illustrated: 


X* Mills In Mills 

with Mots l with Wedd 

On S MUU&MJ&iSL. Convoyl^ fcff 

•ingle unit, Magnetic Ho., of Magnetic lo. of 

nedsurad Is Apparatus Horse Apparatus Horse 

,6/24 hr a. . is M Shoes In M Shoes Eenark 


Basic 

Batata far 
iMIlUfttffi 


After 1st pass thru aeparatora 


Oft 100 t of 

grain 


Before eaeh pass through 
sKiaaa acourlog or abrasive 
machine with ahraalve cyl- 
inder or nesting nechine The 

After laat paee through 
separators The 


1.2 20 


1.0 15 1.0 15 


Before let Break roll 


re alter roll a tends 

'«•***- •PU- 


BC for* 
of bn 


Ok 100 t of 
fra Ik 

0k 1 ■ lmftk 
of mil. 


la grkOM grtktfikf bafora rail 


In bath fHndikfa bafora tba 0k 100 t af 
last mil rtaU era 1*4 


far ratum- 

3 Ikf pmdact 


rloar af (Ta dad grinding! 

a) paulk. thru acraan 
ta fa. 10 

b) pal* 1*0 tkr* acraan 

«ie ifur ■*> » 

» ■ * t' 

Faria* 


feed tall Inga 


Beaut* All 


0* 100 t of 
flour 


On l t of 
fatten . 


0ft 10 t of 

On iSTt of 

grain 


for cleaning the protects are set up in double protection with 


stationary Magnate * The second protection could be installed using sin |« borsa- 
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II. INSTALLATION OF MAGNETIC PROTECTION 


1* AIL Hpiti mt h* installed is plicai with May access to the*. Magnets 
should not be placed where they will be exposed to vlbratlcn or jerking. 

• 2 . Magnets eust be .installed in places where it is possible tc shut off the stream 
of product for cleaning, or a separate screen my be installed with Magnets. 

3. The Magnetic protection Must be installed so that, during cleaning, the natal 
parts will not fall into the prfduct. 

4. The nlnl— slopes acceptable for Self-cleaning chutes are: for grain 25-30*, 

m 4 

for prefects free' scouring and break process 45*50*, for flour 50-55*, and 
brain 35*40*. 

5. Thai product passing ©ear Magnetic protection devices nust be evenly distributed 

* 

la a layer of not no re than 5 an thickness. The speed of the grain and ground 


prefects passing over the negaete ehepld be at e nlnlnua. When using s wider 


■■IP**** P** teat loo da thee device than 0.5 n, the product nust he distributed 
with a saving nn wire or roll. 

®* ^* parohibited to instnll in the seen chute nngne tic bore e shoes one ngeinst 

the other. 

7. When potting together the dagaetle apparatus fron single horse shoes,. the netch- 

1«| gala# mmt he together. Material of aoa-wagaatlc nature nust be plaaod 

m 

hot noon the Magnate. 


s 

Phaa ns gnats are inetslled fron the top of the chute, the wiles of nognstlc 
•ha SS asMt ha 5-10 na fron the hottest The horse shoes srs installed in 


pattern. 

% 

Mtee oust he installed ip too 


itlve groups end not lone then 


AMI la 


10. Xt ld prohibited to pouari on chutes with negnst lee telle ties. 


sleetnwwgnati ere inetslled, en eleotrleel device nust else he installed 
ohleh shews Man the nagnet Is anarglsad. Klsetronagnets are Installed only In 
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■ . ..... . i 

i 

double pNtaetlM (on* electromagnetic' and on* stationary). 

12. A Journal awt ba aat up. corresponding with the orders from head of tachtM- 
chissiaal control, for tha number of magnets installed and their proper maintenance. 

13. Tha proper functioning of magnate oust ha checked daily, and thoroughly every 
10th day of operation, with control chocking once a month from techno -chemical 

14. Tint land capacity af every hersaahae (aaparataly ar in appanages) la 12 kg. 
is. Before starting up tha operation, after BA tan 24-hour parloda of down time, 

tha magnate nuet be reehackad. 

14. fair more dow n time than tan daya and. nights, tha magnate must be bridged with 

♦ 

a plaao af iron. % 

17. The magnate era checked accord lag to aehedule. Four or five control magnets 
fair final product are Installed in a chute which has a padlock or key. The 
chocking la dona 2-3 times a shift by tha shift foramen, senior magnet sum and 
oa»daty technician. 

18. Tha metal collected from magnets is placed in a. box and kept under padlock or., 
key. 

19. Tint hen containing the metal la submitted to the director. 

# 

20. The tolas and schedules for hourly cleaning of magnets and inspection every 

talk Aaya and nights is sat up hy tha head engineer. 
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send lx 


pm 


v«d with Order of Ministry of greed Products of USSR 


Mo. 306 


Jtput 26, 1958 


Tho order for Interstate (minimum) conditions of grain, to be transported by 

• • 

order ol inter -repub lie industries to bpused for nanufacturiag of flour, grits 


gviMry load ef grain to be transferred (by carload, truck, boat) oust be of 
•l4list Mo geality conditions a lietad, aanely: 


1, ‘^•tth notasl odor and taste. 

I, nth infestation of sites not higher than 2nd degree* Grain infested with 
gianarj weevil first degree or other warehouse infestation (besides the 
witee), my be transport ad only When the grain is worked <?ver according to 
•pieial instructions fron Ministry Of grand Products of U88M. 


ahlpnant oust .be of the sane type 
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ft. II *,u«trstioa for Separate Culture a 
(Mot More) 


l 

Cultures 


Quality Illustration 

Wheat 

sa • 

Moisture la I 

15.5 

15.5 

Sand prefixed in I 

2.0 

2.0 

In that exeunt: 

1) All kinds of aineral inpurlties 

0.3 

0.3 

Za that snount of alnaral Inpurlties: 

a) pebble ' 

b) slag and ora . 

0.10 

0.05 

0.10 • 
0.05 

1) Pernicious impurities: 

0.2 

0.2 

la that ststouat of pernicious Inpurlties: 
e) water -pepper, mustard (separately ex 
combined) 

b) argot (separately or conbined) 

0.10 

0.15 

0.10 

0.15 

1) Cockle 

0.5 

0.3 

Oiwln Inpurlties in I 

5.0 

4.0 

la that anount germinated* grata: 

3,0 : 

3.0 

ftiwat 

Quantity la X (not lass): 

by graded grinding . . 

by baftb grindings 

Quality (not lower) 

25.0 
. 20.0 

2nd group 

«» m> 


i. jflaaa iss&inss&si as* cgndttigas 

ii „ »&<*>£• 

# « 

. * 9* having • grata washing nechlne, hut not a drying installation 

thn ahiyaat of wheat la permitted with moisture not exceeding 13. SI la 
•oast It lea aa ordered by receiver. 

b) Sa wn rob dnaaa having drying Installations, the grain could be prepared 
j before shlpawnt according to the specifications given by the receiver. The 


inlag grain could be redried and returned to the warehouse. 
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• - S9 - . - 

2. Wssd Seed Impurlt ies 

. » > • 

Orala which contains mineral impurities ever 0.1Z, or .pernicious O.05X to 

<• 

0.2X <ia thst amount mustard) srgot 0.04% to 0.1X) which could not be separated 
. • • 
with ordinary cleaning procedure, must* be stored separately for later special 

gloaming. 

* * ' <* 

Xa the districts where there are no mills with grata washing machines, 

efceat containing more thin 10X impurities or discoloration, could be shipped 
ta the felly equipped mills with special permission from Ministry and ail 
ainistrfns concerned, and should have an acceptance order from the mill receiver, 

It Crnlw Infested with Bugs. Worms 

. acceptance tf infested wheat in mills ia ailcwe*} enly with special 

paimlsaiaa each time from Ministry of Bread Products of V8BK. 

Xp Istsnute movement of grain, the orders f must ho followed for grsla 
ami flour from Ministry of Broad Products USB* and for each state, but the 
quantities end qualities must correspond with standard and technical Inst rue - 
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fg u wqi 


«M •( 

Uat 

inM 



h». *< 


•»!«■* illtn 


f m tx« 



a 1 cm ef gsmlm 
tai It |iM»i la 24 l»«n 

ai stsssjiml „ 

far mill* far ailla far mill* far «ilU far «Uli far alll* fa* *111* 
fa raapaet fa inr< . fa rrrfMC 


fa r a«pa cf In ni^eet fa w i;ic t 

is. m Kb. sk ui it J 


grime leg ex 

65 

60 

75 


600 

725 

660 

2.5 

. 2,1 ' 

2.75 

Am graded 63 % 
ott. ef wheat 

125 

95 

95 


1390 

960 

660 

2*3 

2.4 

2.3 

1 st! griaiilgi 
ef wheel 

m 

330 

630 

330 


3750 

3750 

* 3750 

1.15 

1.13 

1.15 

•me grede 63 % 
of rye 

70 

70 

70 


590 

590 

590 

2.5 

2.5 

2,5 

Two greded 15 ♦ 63 % 
gr« ef rye 

140 

140 

140 


1610 

1310 

1310 

2.0 . 

' 2.0 

2*0 

67 % grinding 

of rye 

170 

4 

170 

170 


1500 

1500 

1500 

2.0 

2.0 

2.0 

Grinding of rye 

295 . 

295 

295 

. . 

3360 

3360 

3360 

1.3 

U 3 

1.3 


leaerkt 

1) tin ATtrtft celeuLatien for da «mc of sifters needed l& tW millt cendnc tlng graded grinding Is 200-300 kg* of 
■nfa fa a 14 fa. parfad <a 1 « widtk of acx*** fa all ■ If tar*. For aaaafacturfag tka floor of ffa»*t quality and 
far »a carnal ffaar faa hard wkaat - 190-200 kg. of grata fa a 24 fa. parfad ala width of »cre*a fa all alftar*. 
fa r ooa grad* 851 grfadfag of wfcaat tka nuabar of slftar* la ealculatad with 800 kg. grain on l ta. wtdra of aeraan 

in lifter# 

2) The norm* for the sills grinding wheat end rye ere set for rolls with diameter 250 mm* In the cases where the will 
ugeg rolls with d iame ter A00-350 wm- the loed Increases 101 on every 50 mm of increased diameter of rolls® 
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Sthcwfi -£'57? »'/r.c^saded ?SS B'tes-, •IwoFgra&rl "GZ f.ssro, t>rA 
0 n«-Cr«ded 725 Hxtr.'of WbeaS by Sr.es^'g- up tbe INrocess sn 
Xh r*a_ Xd «<>3 , . ... 



Length c*x 
>«n» in % 
by Group* t 
Brash, Six™ 
itjg and 

Grinding • • 


Syttm 

Srataaa * 

lit tschna logical line * 

I Ipraak 

10-13 

XT 

20-24 i 

XXI 

14-22 l 

XV 

34-18 

V 

12-14* 

VI 

9-11 

VII 

5-8 

tat MTUtlM 


2nd 

— 

3*d 

— 

4th 

— 

5th 

— 

Raslfting tar tailing* 


an4 «m« 

— 

Pro^i ll«r (himi bruih 


macktna 6 cantrifugts 


TOTAL 

100 

.2nd tachno logical • lina 

l*t iiWUii 

10-12 

2nd 

14-18 

3rd 

12-16 

4th 

10-U . 

5th wdddliMta (for t«lllnga) 

10-12 

4th " 

8-10 

7th • (grUdlng of 

Miltaga) 

8-10 

gch " " 

1-10 

9th " 

8-10 

minmnn 

100 

3rd tachnalagiaal lina - 

1st grinding 

18-20 

2nd 

16-19 

3rd 

13-15 

4th 

10-13 

5th 

6-8 

4th 

6-8 

7th 

6-8 

4fi .. . 

6-8 


9th • 


10th *' 

4-6 

l«a 1ft lag #f UUU»» 


nl mn 


MMh aaahlag **d 


etakrlfagM 


T0ZAL 

100 

OdaMalfl — highMt 


rnmUa timm tlm 




*S«a ftow fcl gmd* 


TOTAL 

— 


Kfi© Qf: 


■ Sifting 

Csmig#** 


Stir? f Mt a- in 

tisna w 


% hy group#! 

\ erm of? 


Brask Si*sd ' 

Clrcum* ' 

Coraruga® 

mil Grind- 

Partner 

tl«n» lV *j 

irg Systans 

- braah praet»a 



4-5 

4-4 

7-9 

5-5, 5-6.5 

6-8 , ' 

12-14 

5-5, 5-4.5 

6*8 

12-14 

6.5-f 

8-10 

8-12 

7.8 

8-10 . 

6-8 

9.0 

10 

4-4 

9.5 

10 

3-4 

mm 


3-4 



* 5-9 



5-1 


***> 

5-7- ■ 

— 

— 

1-4 

a 


3-4 

• — 


9-11 


~ 

100 

- sizing pracas* (middling*) 


9.5 

'6-8 

10-12 

9.5 

6-8 

18-20 

10.0 

6*8 

10-14 

10. 0 ’ 

6-8 

10-12 

9*5 

6-8 

10-12 

10.0 

8-10 

8 -10 

10.0 

8-10 

8-10 

10.0 

8-10 

8-10 

10.0 ’ 

8-10 

8810 

— . 

— 

100 

- grinding pranas* 

• 

10-11 • 

8-10 

11-14 

10-11 

8-10 . 

11-14 

10-11 

6-10 

9-11 

• 10-11 

8-10 

9-11 

10-11 

8-10 

9-11 

. 10-11 

8-10 

5-7 

10-11 

8-10 

4-6 

10 -n 

8-10 f 

4-6f 


iU+li . 

d-iO 

4-4 

10-11 

8-10 

4-6 

— 

— 

9-11 


— 

9-11 



100 


— 


15-25 


«»a» 

35-53 


— ■ 




100 
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gcbeew for rhre'e -graded 781 Ext*. and Ore-Graded 72% 
Xxtr. of Wheat by Setting up the Process cm Two 
Techldloglcal Linea 


LaagtH of Holla 
la X by groups 
of break aad 
grinding ayatem 


cea Sifting 

Surface; 
In X by 
Croupe:’ 

Wo .of Corrugations Slope of Break fc- 
o» 1 em Cite*- Ccrnigatioiu Grinding 

far eace of »gU« _ _J«JL — 


lot techaelogloel line - break proeeaa 


12-14 

22 -at 

10-44 

17-10 

12-17 

t-10 


1st aereatiea 

2nd 

3rd 

4th 

Pr«t tailor, brook aaeblna 

md it tf fait 


TOTAL 


had teebaolegleal liaa - grind lag prdeaaa 


10-14 

10-12 

0-10 


4 aaatrlfugoe 
TOTAL 


Ceatail flaer klgkaat grade 
Oeatrel fit fivot grade 
Qaatl flaw led grade 


4-5 

4-4 

9-10 • 

5. 5-4-7 

6-8 

13-18 } 

6-7.5 

6-8 

13-15! 

6. 5-7-0 

0-10 

9-13 ; 

7-0-9 

0-10 

8-10 ! 

8-9-9. 5 

10 

5-8 | 

mm 


4-5 I 

mm 

. — 

5-8 j 

m 

mm 

4-5 | 

mm 

mm 

. 4-5 j 

mm 

m m 

13-16 . 


mm 

100 

■g prdeeaa 



9 

6-0 

7-9 

10 

6-0 

4-6 

10 

fed 

4-6 

10-11 

0-10 

8-11 

10-11 

o-io 

8*11 

10-11 

0-10 

7*9 

10-11 

0-10 

5-7 

10-11 

0-10 

5-7 

10-11 

0-10 

5-0 

10-11 

0-10 

4-6 

10-11 

0-10 

4-6 

10-11 

8-10 

3-5 

10-11 

8-10 

3-5 

9.5 

8 

4-6 

10 

. 8 

3-5 

•M* 

— 

3-5 

#• 

mm 

5-7 

mm 

■mm 

100 

mm 


15-25 

mm 

mm 

35-55 

— ' 

mm 

30-40 


mm 

100 
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tajL Two-Gr*d<B Extraction Wbe«t 


Length of 
Rolls In % 
by group* of 
br*ak and 
grinding 



Braak Free*** 


No . of 
Corru- 
gation* 
«n 1 ci 
Circus- 
feranc* 
of roll* 


Slip* tr 

Cor rug* t lots 


i Sifting 
Surf>c* In I by 
Group* i Braak and 


*1 Braak 

12-14 

4-5 

4-6 

12-14 

II Ixwk 

18-22 

5 - 5.5 

6-8 

12-14 

Prtti 

12-14 

7-7s5 

6-8 

6-7 

III ItMk 

16-19 

6 - 6.5 

6-8 

12-14 

XT lawk 

16-19 

7>a 

8-10 

12-14 

T lawk 

9-12 

l » 5 * 9 *0 

8-10 

6-7 

n lawk 

7-10 

9 

10 

6-7 

lot loparatlon 

■ mm 

— 

«»«a» 

6-7 

Swi 

mm 

» 4* 

— 

6-7 

M 

PwwUWi kmk 

mm 

' •• 

— 

6-7 

MWai k rsalftiag 

mm 

— 

— 

6-9 

of Witvt tram a la lag' 




. 

WUL 

« *' 

100 

- • 

— 

100 

• 

Or lading ha*Mi 

• 


1st tiaflag 

6-0 

9 - 8.5 

6-8 

5-8 

M IMW 

6-0 

•-U 

9.5-10 

10 

6-8 

8-10 

5-8 

f-12 

B-U 

10.5 

8-10 

7-12 

M 

8-10 

10.3 

8-10 . 

7-10 

Otfc 

8-10 

18.5 

8-10 

7-10 

sti • 

6-8 

18.5 

8-10 

5-8 

itk 

8-8 

U.) 

8-10 

5-8 

7«k 

8-8 

18.5 

8-10 

500 

Itk 

8-8 

10.5 

8-10 

5-8 

ttk 

5-8 

10.5 

8-10 

5-4 

1st tailings 

6-8 

10 

8-10 

5-8 

iwi Twiliawi 
•msli wmwbm wii 

8-8 

18 - 

0-18 

5-4 

• 

IWUUW Of .*8080* 
ttwp# iwasfc w«si 

— 

mm 

— 

4-9 

WBIL 

■ \ *» ' 

. 108 

— 

— 

180 

* 

owntl flaw 1st gr. 

i 

mm 

mm 

50-45 

OwCWl tUar IW g». 

•a 

" 

mm 

35-50 

urn 

— 

a»«» 

mm 

100 


Approved For Release 2009/06/1 1 : CIA-RDP80T00246A00980031 0002-8 


Approved For Release 2009/06/11 : CIA-RDP80T00246A00980031 0002-8 


Orientation Illustration for Extraction of Grits, Dunstan and Flour 
by Many Graded Grinding and One-Grade 72% Extr. of Wheat In First Break 

Svstens . ■ 


Ha* •* *y*e» 


I Break 

II 

III 

Total Grits 6 Dunsts 
1st Qual. 6 Flour 
It Br,. Systeai, Grits 
2nd Quel. 6 Flour 


I Break 

II 

III 

Total grits 6 dunets 
let Quel. 4 Fleur 


It Break System, Grits 
2nd Qual. 4 Flour 


I Break 

II 

III 

Total Grits 4 Dunsts 
1st: Qual. 4 Flour 
It Break By • ten. Grits 
2nd Qual. 4 Fleur 


Grlt-Dunst 

Grits of 3 Finds Froductj 

Total 

Coarse Middle fine Grits Dunat Total 

% % % 2L - £- * _5 — 


I. Wheat - Titreeusneas Higher Than 60% 


Total Extr. 
in % from the 
Weight of the 
Flour Fred. Entering 
% 1st Br. Systeai 


5.5 

23.5 

6.0 

1.5 ‘ 
6.0 

4.5 

1.0 

4.0 

3.0 

8.0 

33.5 

13.5 

1.0 

4.5 

3.5 

9.0 

38.0 

17.0 

1.0 

4.0 

3.0 

10.0 

42.0 

20.0 

35.0 

12.0 

8.0 

55.0 

9.0 

64.0 

8.0 

72.0 

wee 

2.5 

2.0 

4.5 

2.5 

7.0 

2.0 

9.0 


II. Wheat - Vltreousness 40-60% 


5.0 

20.0 

5.5 

1.5 

6.5 
4.0 

1.0 

4.5 

3.0 

7.5 

31.0 

12.5 

1.5 
5.0 

3.5 

9.0 

36.0 

16.0 

1.0 

5.0 

3.0 

10.0 

41.0 

19.0 

30.5 

12.0 

8.5 

51.0 

14.0— 

10.0 

-40*0— 

61.0 

-64*0— 

9.0 

9*0 

70.0 


1.5 

2.5 

4.0 

3.0 

7.0 

3.0 

10.0 


III. Wheat - tltreousaese Less Than 40% 


4.5 

15.0 

3.0 

1.5 
1.0 

4.5 

1.0 

4.5 

4.0 

7.0 

26.5 

11.5 

1.5 
6.0 

3.5 

8.5 

32.5 

15.0 

1.5 

5.5 

4.0 

10.0 

39.0 

19.0 

22.5 

13.0 

*.5 

45.0 

11.0 

46 U) 

11.0 

67.0 


a»w 

3.0 

3.0 

3.5 

6.5 

4.0 

10.5 


It. Hard Wheat 


I Break 6.5 1.5 l.o ™ 

\l 25.5 7.5 5.0 38.0 2.5 40.5 1.5 42.0 

III 8-5 5-0 J - 5 l7 -° 2 '° l9, ° U ° 10< 

T, £ £1" i 5SS* «. 5 14.0 9.5 44.0 5.0 49.0 5.0 71.0 

".surras 1 " - 3.0 «.» 5 . 5 ... 7.5 1.* 

Benarki 1) For wheat with lower witreousn ess It Is reconmanded to obtain the best 
extrsetion but only In sneller m»bers (below 70%) as is Illustrated in ^he tables. 

2) For better extraction In these cases, it is recomeended after ro *. “* 

utilise the end products using brush emchines and propeller(haa«er) nachinas. 

3) The Illustrations for extractions ere giwen without the returned notarial fre« 

break and sifting and siting systems. 
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Apeapdlx 9 

Orient* Cion for Balance in Precess of Using and Sifting of Crlt* 
and Hard Dunata by Graded Grinding of Wheat (Vltreousneas 40-$0%) 


Knt«r Sift- «nt*r Sifting in l of 



lng in X 

Product Valaht Xntarlna I Break Sts 

c «* 


of Product 

Grits 




1 

Zn&ts&i 

Vt . Entering Fraa 

I Break liitji llf-lftl IlSiM. 

♦Grinding 

Total 

9v*rs Tailipg 

A. 

Grits and Duasts 

1st Quality 




• 

Grit* 0**r*« frea 1st 
and 2*4 Break lysteas 

25.0 

17.0 2.0 

1.5 

20.3 

3.5 

l.Q 

Grlta 0**rsa frea 111 
Break lystaa 

5.5 

4.0 

mm 

4.0 

1.0 

0.5 

Grits Mlddl* And Vlas 

From I, 11 and III 

Break lysteas 

20.5 

8.5 

10.0 

18.3 

1.5 

0.5 

Duaatii lard frea I, II 
and III Break Systsaui 

TOTAL 

1.0 

mm mm 

5.5 

5.5 

?j.L. 

m m 

57.0 

29.5 2.0 

. 17.0 

48.5 

6.5 

2.0 

Grits 1st Quality froa 

Sis lag lystaa 

21.0 

1.5* 

17.5 

1910 

1.5 

0.5 

* 1.51 frits af 2nd quality. 






B. 

Grits aad Duasts 

2nd Quality 





Grits fraa I? Break 
lystaa 

Grits after Baslftlng 
Tallliifs froa lifters 

) 

4.0 ) 

) 

) 

1.5 ) 

2.5 

» 

1.5 

4,0 

1.0 

0.5 

Overs faaa lifters 

1.0 _ 

4.0 

L.5 

5,3 

is! 

1.0 

TOTAL 

13.5 

6.3 — 

3.0 

9.5 

2.5 

1.5 

Grits 2*4 Quality 4roa 
Using Systaa 

4.0 

wm * 

4.0 

4.0 

1.5 

0.5 


A 
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Appendix 10 


Orientation Table for Flour Extraction in Systems 
Throe Graded Grinding of Wheat 

by 


% Extraction of 

Mtat of System 

F lour in 
two lines 

Systems 

Three Line 

1st sortatlon free I break 

1.5 

1.5 

2nd sortatlon fro* 11 break 

5.5 

5.5 

3rd sortatlon fro* 111 break 

4.0 

4.0 

4th sortatlon fro* IV break 

3.6 

3.4 

V break 

2.0 

1.85 

VI braak 

1.25 

1.0 

VII break 

o mm 

0.6 

Res If ting of overs 

0.3 

0.3 

Resifting of tailings 

0.9 

0.9 

Resifting of overs thru screens of propeller 
and brush machines 

hi 

hi 

TOTAL 

21.25 

21.25 

1st sizing 

3.0 

c»«» 

2nd sizing 

3.0 


3rd sizing 

2.0 

-- 

1st siting 

.. ~ 

1.3 

2nd sizing 

-- 

2.7 

3rd 

- - 

2,5 

4th 


1.8 

3th 

-- ' 

1.5 

6th 

~ - 

1.0 

7th , 


1.0 

8 th 

.O 

1.0 

9 th 


0.5 

TOTAL 

i 

8.0 

13.5 

1st grinding 

10. 0 

10.0 

2nd 

10.0 

10.0 

3rd 

8.35 

7.35 

4th 

6.0 

5.5 

5th 

4.5 

4.5 

6th 

2.8 

2.8 

7 th 

2.5 

2.2 

8th 

2.0 

1.5 

9th 

1.5 

1.2 

10th 

l.Oq 

« - 

1st overs 

1.5 


2nd ovars 

1.0 


Overs at sortatlon 

o o 

a. „ 

Resitting tailings from sifters 

0.4 

1.0 

Res lilting passes thru ocree&s of brush uachlne 

0.7 

JKJ 

TOTAL 

52.25 

46.75 

Total on sizing and grinding lines 

60 . 2 ^ 

fc$;.2S 

Total on control ny.otm 

(1 ' C ^ 

/ 

- . , - o 

Ovars in control ays:*#? 

Flour for distribution 

;d,o 

i . s 
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Appendix 11 

Orientation Table for 78% Two Graded flout Extraction 
Fitoo Wheat in the Systems 


Quantity of 

Karrs of the System Plour in % 


let oortation (from 1 break and scouring) 3.5 

Sad sortation (from II break) 5.0 

3rd sortation (from III break ( 4.0 

IV break . 4.0 

V break 2.8 

VI break 1.5 

Resif ting passes thru screens of propeller & brush machines ’ 2.2 

TOTAL 23.0 

1st sizing 3.0 

2nd sizing 3.0 

1st grinding 9.0 

2nd grinding 9.0 

3rd grinding 7.5 

1st overs 3.0 

4tb grinding 5.5 

5th grinding 4.8 

6th grinding 5.0 

2nd ©vers ■ 2.0 

7th grinding 2.5 

8th grinding 2.0 . 

9th grinding 1.5 

Resifting pasooo thru scrocno of brush nachine 0.7 



, TOTAL 

58.5 


Total 

to Control 

81.5 

<22^; 

Overs 

at Control 

. 3.5 


Plour 

for Distribution 

78.0 
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APPENDIX 22 

SAMPLE SCHEME FOR GRINDING WHEAT AND RYE 
MILL CAPACITY- 150 TONS PER 24 HRS. 



CLEANED GRAIN 





r 


A 
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FL. -FLOUR 


P.O. -PROPELLER TYPE OUSTER . /“ 

PI;P2- PURIFIER 
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A 




























1 Break 

2 Break Flour 

2 Break Grits 

3 Break Flour 

3 Rreak Grits 

4 Rreak FI our 

4 Break Grits 

5 Break Flour 

5 Break Grits 

6 Break 

1 Sizing 

2 Sizing 

3 Sizing 
■ 4 Sizing 

5 Sizing Tailing 

6, 7, 8, 0 Sizing 

1 Grind Grits, 3 Grind "A" "B" 

1 Grind Flour 

2 Grind "A" 

2 Grind "B" 

4 Grind 

5, 6, 7, 8 Grind 
9, 10 Grind 


ABC 

2000 x 250 67, 4.5 

1000 x 250 67, 6.5 

3000 x 250 - 5 

1000 x 250 67, ^ 7 . 5 

3000 x 250 - '"6" 

1000 x 250 8% 8 

2000 x 250 TO" 6.5 

1000 x 250 107, 8 

1600 x 250 - 8 

1600 x 250 10., 9 

1000 x 250 67, 9 

800 x 250 87. 9.5 

1000 x 250 87. 9.5-10 

1000 x 250 87. 10 

1000 x 250 87. 9.5 

800 x 250 107. 10 

2000 x 250 87. 1 . . 

800 x 250 - 

2000 x 250 87. 10.5 

800 x 250 87. 10.5 

1600 x 250 87. 10.5-11 

1000 x 250 87. 10.5-11 

800 x 250 87. 10.5-11 


D 

E 

F 

G 


— 



35/60° 

6 

2.5: 1 

D.D 

35/60° 

6 

2.5:1 

S.S 

35/60° 

6 

2.5:1 

iS.S 

35/65° 

6 

2.5:1 

S.S 

_ 

_ 

. 


35/65° 

6 

2.5:1 

D.D 

35/65° 

6 

2.5:1 

D.D 

35/65° 

6 

1.5:1 

S.S 

35/65° 

6 

1.5:1 

S.S 

35/65° 

6 

1.5:1 

S.S 

35/65° 

6 

1.5:1 

D.D 

35/65° 

6 

1.5:1 

D.D 

35/65° 

6 

1.5:1 

D.D 

40/70° 

6 

1.5:1 

D.D 

- 

- 

- 

D.D 

40/70° 

40/70° 

6 

6-8 

1.5:1 

D.D 

D.D 

40/70° 

6 

1.5:1 

D.D 

40/70° 

6 

1.5:1 

D.D 

40/70° 

6 

1.5:1 

D.D 


Refer to Appendix 26 for Reference to 
A, B, C, D, E, F, G. 


PUR. - Purifier 

B.D.l, B.D.2, B.D.3, B.D.4, B.D.5, - Bran Duster 

B.W.l, B.W.2, B.W.3, - Brush Machine 

P.D.l, P.D.2, P.D.3, P.D.4, P.D.5, - Centrifuge 
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SAMPLE SCHEME OF A SPECIAL GRINDING OF 
HARD WHEAT FOR THE MACARONI INDUSTRY 


CLEANED 

GRAIN 


12 BRK.GRJ \2 BpJk.FlI 3 BRIC.GR. 3BRlL Fit (4 BRK. gU 4 BRK. FL 


5 BRK. 6 BRK. 


B 


2-OW ui 2-050 

3*056 h 3 3-045 



FL. H.G. 


CONTROL FLOUR 

FIRST GRADE H.G.*S ; SECOND GRADE FL. 


-H GRIND 
*FL. 23-18% 


1/ «- 

5-43 

LU 6-35 

2 . 

FW 

U 6-36 


, I 

2-190 

_5 o 2-3 a 


lsiz„«i — r 


1 ING 

HjG. 40-45% 


1 1 Brk . 

2 2 Brk. Gr. 

3 2 Brk. FI. 

4 3 Brk. Gr. 

5 3 Brk. FI. 

6 4 Brk. Gr. 

7 4 Brk. FI. 

8 5 Brk. 

9 6 Brk. 

10 1 Sizing 

11 2 Sizing 

12 3-11 Sizing 

13 1-2 Grind 
’4 Final 


1000 x 250 
1600 x 250 
800 x 250 
1000 x 250 
800 x 250 
1000 x 250 
800 x 250 
1000 x 250 
800 x 250 


9 

9.5 

10 

11 

Smooth 


Refer to Appendix 26 for reference to A, B, 
C , D, E, F, G. 

GR. - Grits 
H.G. - Half Grits 
FL. - Flour 

BW1, BW2 , BW3, Brush Machine 

CL1, CL2, Classifier 

ASP., Aspirator 

DC, Dust Collector 

PDl , PD2 , PD3 , Centrifuge 
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FL. I GRAI 


7 GRIND* D 
A@E 
B©F 


C JG 

i* 


6*55 


u 6-35 

?-M 


z : 

4-38 


£ 6-38 

2-200 

Fl 

b- 

8 7-™ 


9 GRIND 

b a I 

* *h 

111 


L D 

b E 

If 

0,1/4 

35| 


1,2 GRADE 
I STREAM 


I GRADE 1, 2GRADE 


FL. 2 GRADE 1 
I STREAM 


8 


FL. 2 GRADE FL. 2’GRADE 
2 STREAM 2 STREAM 


1st Break 

loon x 

2 30 67o 

4-5 

35/60° 

6 2.3:1 

s.s 

11 

2nd Break 

lf.hr • 

250 87o 

5-5.5 

25/60° 

it " 

11 

Rebreak Fines 

1.0UU x 

250 

7-7.5 

25/65° 

it *i 

II 

3rd Break 

IbOO x 

230 67 0 

6- 6.5 

7- 8 

35/65° 

1 1 

ii ii 

D.D 

4th Break 

3th Break 

800 x 

250 6% 

8.5 

ii " 

ii H 

", 

6th Break 

M 

i.07o 

67* 

9 

9-9.5 

H 

„ !>V: 

O * b 

Sizing 

1st Grind 

2 , 3 , -V Grind 

000 X 

250 87. 

M 

10 

10 . 5 

H 

40/70° 

ii ii 


L, 2 Tailing Grind 

.'00 ■< 

2 0 " 

10 

35/65° 


D . x' 


67. 

10.5 

■ 0 / 70° 


S . S 

3th Grind 

,, 


" 

IT H 

Ii 


6th Grind 
7,8,9 Grind 


Refer to Appendix 26 sor reference to 
A , B , C , D , E , F , G . 


PUR . 

- Purifier 

GK . 

- Grind 

y . 

- Flour 

H.L). 

, B.D.2 - 

P.D. 

L , P.D.2 - 
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APPENDIX 29 


SAMPLE SCHEME FOR 78 %- THREE GRADED WHEAT EXTRACTION 
MILL CAPACITY- 240 TONS PER 24 HOURS. 


.le aned gr ain 

B R n si 


i BRK.GR)©BFjK>L) J3 BRK. 


SORTER I 
CMl ' ■> in l 1 / 4 


FLOUR L ”t 
1,2 GRADE 


to I 

. . ? /7 ° 
3 ;- J /70 

teJ A- 35 

8 turn 


'£1L±1L 

I 3-015 3-075 


SORTER 3 


■ ’FLOl R 

I grade: 


RK.FLJ 4 BRK 


3-f.O 

3-1,0 

3-045 

3-06> 


TWb 

2W0 


2-1040 

2 -oSd 


5 BRlK. 

b a 4i 

s * 

2 056 

— 2 0 53 -i 

I <1-38 

FL. 2 GRADE 


Q35> -^5 BRK. 
TfLt 2 GRADE 


6 BRK. 

A J 

B I 
Cl 
D 


™ 2 050 
tel 2 050 - 
A 38 


CLASSIFICATION 

FROM 

ASPIRATORS 


BRAN 

P>®l RK - - 

TflT-2 GRADE 


GRIND 


TAILING 

t »7 GRIND 
FL. 2 GRADE 


| -(to ; B.W.I 
j 1 BRAN 

jRESIFT PASSAGE TO 
BRUSH MACHINE 

~jFL.-2 GRADE 


IP UR.B- IE 

H/tojoj 


PUR. B-2A 
I JffJ90]I.OI 
lMfl7)| 


R. B- 3 A-I .0 r 


f R. B~G B"1PUR. B-7 
Jrwwll/2 1 JoBTolj 
“ >7o m'r’Z ^f?o m\ 

^T""tA I L INGHT 5 ^ 


1PU R.B-7 B-1/2 

TAILING 

GRIND 


PUR.B-8A , PUR B-8B 


i|y ;'|2 

3 k a Ie 



GR. 0 
€ FL. 


z mui 

F A 
© ® 


M j 2-43 

S 6 ~, 35 

5 2-200 - 



PU R.B-9A 
t ,|« 7 q'Ao|I /2 

( Hkomii 


jir e-9B 

IfO 90 11^2 

|W?..SgfSKtNG 



^ ?-43 2-35 
U .4-4: /f-35 

§ 6 43 6-38 
5 2700 2700 

w i I 771 


“1 

3-067 

tell 

2 

til 

3 053 
tJ-35 

6GR.5 
J--*— <o 

238 

2-190 

JJGRADE 

iFLHj 

EEZEc 


9 GRIND 


^FL. 2 
GRADE 


t FL . 1 — I 

2 GRADE 


w 4 35 
tei 2-38 
UJ 6-38 

fl.L 

2 GRADE 


1 FL.L-J 

2 GRADE 


1st Break 
2nd Break Flour 
2nd Break Grits 
3rd Break Flour 
3rd Break Grits 
4t.h Break Flour 
4th Break Grits 
5th Break 
6 th Break 
1st Sizing 
2nd Sizing 
1st Grind 
2nd , 3rd Grind 
1st Tailing Grind 
3rd Sizing, 2nd Tailing 
Grind 

<th , 5th, 6 th, 7th Grind 
B»h, 9th, 10th Grind 


jFfl53 
jg 2 0U S 

953L 

FLrMGfWte 


5 638 

« 2 |Tw 
FLi l 'SR/ 


4ESB*®- 


5 « 
GRIND 
RE BOLT FLOUR 
BEST GRADE I GRADE 

g i/4 !^n 2/4 

§ .2 35 

U. f. 35 

2J3J^ 

L. 0 (FL. I) 

" FL. 2- I ST.) (FL.2 -2 ST.) 


10 GRIND 
A 




6 3 ? 1 

« n ? 

} 35 \ 

6 35 

2 ’35 ]U 

? 38 ! 


|FL. 2 
GRADE 


JRESIF T PASSAGE 

bru sh; m achine 

S ? 3 S 

xF-^BRAN 

] N L. 

TflT2 GRADE! 


jB. W.2 

[jo4o] 


A 


B 

C 

D 

E 

F 

G 

1600 x 

250 

6 % 

4 

35/60° 

6 

2.5:1 

D.D 

800 x 

250 

6 7= 

6 . 5-7.0 

35/60° 

6 

2.5:1 

S.S 

2000 x 

250 

8 % 

5 

35/60° 

6 

2.5: 1 

S.S 

800 x 

250 

6 % 

7.5 

35/60° 

6 

2.5: 1 

S.S 

2000 x 

250 

6 % 

6 

35/60° 

6 

2.5:1 

S.S 

800 x 

250 

87= 

8 

35/65° 

6 

2.5:1 

S.S 

1600 x 

250 

107= 

7 

35/65° 

6 

2.5:1 

S.S 

1600 x 

250 

107= 

8 

35/65° 

6 

2.5:1 

S.S 

800 x 

250. 

187= 

9 

35/65° 

6 

2.5:1 

S.S 

1000 x 

250 

67= 

9 

35/65° 

6 

1.5:1 

S.S 

1000 x 

250 

67= 

10 

35/65° 

6 

1.5:1 

S.S 

1800 x 

250 

87= 

10 

40/70° 

6 

1.5:1 

D.D 

1600 x 

250 

87= 

10 

40/70° 

6-8 

1.5:1 

D.D 

800 x 

250 

87= 

9.5 

35/65° 

6 

1.5:1 

D.D 

800 x 

250 

87= 

10 

35/65° 

6 

1.5:1 

D.D 

1000 x 

250 

87= 

\o\S~ 

4c/io e 

L> 

f <S> 1 

0.0 

X £St> 

87. 

j0>$ 

40/W 

to 

1,5:1 

D.D 


Refer to Appendix 26 for Reference 
to A, B, C, D, E, F, G. 


B.W.I, B.W.2 


B ,D . 3 , B.D.4 - Bra 
P.D.3 - Centrifuge 
- Brush Machine 


Bran Duster 


PUR. - Purifier 

(FL .B) - Best Grade Flour 

(FL.l) - 1st Grade Flour 


(FL.2 - 1st) 
(FL.2 - 2st) 
(FL.2) - 2nd 


st) - 2nd Grade Flour 
Stream 

st) - 2nd Grade Flour 
Stream 

2nd Grade Flour 
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MILL CAPACITY 
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APPENDIX 24 

FOR TWO GRADED (15+65%) GRINDING OF RYE 
- 200 TONS PER 24 HOURS 


CLEANED GRAIN 

i break'Tu 



1 a 


WHITE 


"EE- 

f-V jt-OI 

s .!r!Sr 

s|| J-58 



4IBREAK 

a ( 


5 BREAK 
A i 


‘FT'NGSg 

%W!l 


WHITE RYE_ 

m 



cur 

2-095 

Lkl] 

2-075 

2 

<4-190 

UJ 

x! 

4-200 

o 

ico 

2-210} 


1WHITE 

P.D. 1 1 

Q 

2ooy 


, GRINDING 


4 GRINDINO 
A 


— RY E 

5 GRINDIMG 





A .tQfl 

e-m' 

F 

v 

m 

4 19V 
2-200 

t-m 

G 

2 

UJ 

X 

6-200 

9. 99/1 

2-m 

— — 

o 

CO 

2-ZJU 


Twhite 

RYE I 


WHITE l 
tor 

SI 

1 

ml 

wpjuw 


pHITE RYE 
m FLOUR 


Twhite 

’ RYE 


ml 2-Q75 I 

x lU^O I 

a i tEED — 

White rye 


—BRAN 

♦ white rye 


WHITE RYE 
TO P3 


tB. W.2 

M 


JDARK 

Tv9 VRYE 
■a f/JIKDlM© • 


A -LENGTH X DIAMETER. MM 


B-SPIRAL, % SLOPE I 8% 


■C- CORRUGATIONS PER CM 6 

D-PROFILE ANGLES 25/65 

E-PERIPHERAL SPEED. M/SEC 6 

F-ROLL DIFFERENTIAL. RATIO 2.5: I 
O- PRESENTATION I SIS 

PI, P2, P3 — PURIFIER 
POI, PD2, PD3— CENTRIFUGE 
BWI.BW2,- BRUSH MACHINE 


MliTffi 


25/65 

6 

2.5:1 

s:s 


2000X250 

1600X250 

1600X250 

10% 

12% 

12% 1 

6.5 

6 

9 

25/65 

25/65 

25/65 1 

6 

6 

6 

2.5:1 

2.511 

2.51! 

SIS 

SIS 

| DID 


25/65 

6 

2.5*.! 

d:d 


12% 


10 


25/65 

6 

2.5:1 

DID 


1000X250 


12 % 


10 


25/65 
6 1 
2.51 I 
DID 




12 % 


10 


25/65 

6 

2.511 

DID 
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A - LENGTH X DIAMETER, MM 


8 -SPIRAL, % SLOPE 


C -CORRUGATIONS PER CM 


D- PROFILE ANGLES 


E -PERIPHERAL SPEED, M/SEC 


F-ROLL DIFFERENTIAL, RATIO 


G- PRESENTATION 


PI, P2, P3,- PURIFIER 
FL- FLOUR 


I BREAK 


IOOOX20O 


8 % 


5 


30°/65° 


6 


2.5:1 


s:s 


IOOOX 250 


8 % 


5.5 


30°/65° 


6 


2.511 


ss 


10% 


6.5 


30°/65° 


6 


2.5.I 


s:s 


12% 


9 


30°/65° 


6 


2.5 


s:s 


I GRIND 


IOOOX 250 


10 % 


9.5 


30°/65° 


6 


2.5 


s:s 
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